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Your Guarantee of Dependable, 
Economical Service 


Nothing short of proved dependability can explain the nation-wide leadership of 
BUFFALO Silent Cutters. Nothing short of proved performance can explain their 
use by practically all the prominent sausage manufacturers. Nothing short of 
BUFFALOS correct cutting principle, modern design and quality construction can 
result in the guaranteed economical service they assure. For more profitable and 


better sausage, always use a BUFFALO. 


JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo, N. Y., U.S. A. 


CHICAGO OFFICE: WESTERN OFFICE: NEW YORK OFFICE: 
11 Dexter Park Avenue 2407 South Main Street, Los Angeles, Calif. 360 Troutman Street 
Union Stock Yards CANADIAN OFFICE: Brooklyn, N. Y. 
Phone Boulevard 9020 189 Church Street. Toronto, Ontario Phone Pulaski 5-4664 


BUPrFALO 


QUALITY SAUSAGE MAKING EQUIPMENT 








Advertisements like this will appear in leading newspapers coast to coast 


FRANKFURTERS FLAVORED! 
/ WITH ANGOSTURA 
.. MORE DIGESTIBLE 


HE country’s leading meat packers and sausage makers now 

introduce frankfurters flavored with Angostura...a delicious 
food and beverage flavoring that makes a nation’s favorite dish even 
more delicious ... more easily digestible. For over a century Angos- 
tura has been the world-famous chefs’ secret in giving every-day 
foods new zest and flavor ...a help in making favorite foods easier 
to digest. 


Try frankfurters seasoned and cured with Angostura. You will 
find a world of difference in taste . . . find that Angostura makes them 
easy for even delicate stomachs to digest ...a discovery of such 
importance that patents covering it are pending. Whether you are 
serving frankfurters, salami, liverwurst, chili con carne, be sure that 
the brand you buy is flavored with Angostura. It is your guar- 


antee that your favorite dish will be more delicious and easier 
to digest. 














A limited number of pack- 
ers of unquestioned reputa- 
tion will be licensed to buy 
Angostura for flavor-curing 
their sausages under our 
process for which patents 
are pending covering the use 
of all aromatic bitters as a 
part of the curing operation, 
and to use the Angostura 
tag on their product. Ad- 
dress The Angostura- 
Wuppermann Corporation, 


¢ SS 250 Park Avenue, 
%) New York, N. Y. 
i 
PeiPREPAREDISS =) 























This tag on every package of 
sausage you buy guarantees 
the rich flavor of Angostura 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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EXTRA PROTECTION—INCREASED SALEABILITY 
with — BENETCO STEEL CONTAINERS 








pre oe 









Your customers appreciate the EXTRA PROTECTION that 
STEEL DRUMS provide. They know that contamination, leak- 


age and soakage are eliminated — and that the freshness and fine 





Seimae pea EO 





qualities you put in your products are preserved. You are as- 








Cr ae 


sured of complete acceptance and a preference for your products. 






SOFT SOAP and 
GREASE DRUMS 


These sturdy Steel Drums with specially 
adapted Removable Bolted Covers are ideal 
for shipping and dispensing Soaps, and 
Greases. Easy to fill and inspect — air-tight 
sealing — and large opening that makes the 
removal of contents convenient. Threaded 
openings to accommodate solutionizers are 
also available. (15, 30,50 and 55 gallon sizes.) 


















No. 553C8 — Oil Drum 


OIL DRUMS 


These substantially made Steel Drums are regularly used 
for the shipment and handling of Edible and Inedible Oils, 
Liquid Soaps, etc. They are available with baked-on Pro- 
tective Interior Linings, for Edible oils or corrosive liquids. 
(15, 30, 50 and 55 gallon sizes.) 


E-Z SEAL FULL REMOVABLE HEAD 
STEEL DRUMS are now adopted and used as the 


Standard Container for 400 pounds of Lard and Shortening. 
They are Sanitary Lined for Complete Product Protection. No. 554K8 — Soft Soap or 
(Write for special folder.) Grease Drum 


PROTECTIVE INTERIOR LININGS 


All Benetco Drums and Pails can be furnished with Protective Linings, baked-on at high temperatures to 
insure permanency and to positively prevent contamination of any kind, preserving the original freshness 
and quality of your products. 


cod 












Write or Call (at our expense) for full 

MODERN details on these Modern Containers for 

STEEL your products — No obligation to you. 
CONTAINERS a 








This manual-catalog  PAYAATEO) OM >] 4 1 ana LAL CMa Ce) 


of Stee] Drums and 
STEEL CONTAINERS | TO 65 GALLON SIZES 
6538 So. Menard Ave., CHICAGO — Republic 0200 
| 





Pails is available to 





you upon request. It 






is a reliable, handy JERSEY CITY, N. J. NEW ORLEANS, LA. 
353 Danforth Ave. Cortez & Bienville Sts. 
reference book on Delaware 3-4700 Cortlandt 7-023! Galvez 217! 





Steel Containers. 





Three Modern Factories 
Sales offices and warehouses in principal cities 
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eters available today --- 





In “BINOC” Tubing, Taylor 
Scientists record a major ad. 
vance in thermometer tube 
construction ...a development 
with features long desired for 
assuring easier and more accu. 
rate readings at normal, and 
greater than normal, distances, 


OW often have you squinted and 
strained your eyes to read your 
present indicating thermometers? 

NOW—reading an industrial ther- 
mometer becomes relatively as easy 
as reading a book with clear type. 

Taylor “Binoc” Tubing doubles the 
angle of vision of a thermometer. And 
does so without sacrificing magnifi- 
cation. It offers the best combination 
of a wider visual angle and maximum 
magnification ever obtained for any 
industrial thermometer. 

Taylor “Binoc” Tubing gives bin- 
ocular vision. You can see and read 
the mercury column easily with both 
eyes. The average thermometer today 
gives only monocular vision (with one 
eye). Looking at your present ther- 
mometers first with one eye and then 
the other will prove this point. 

Taylor “Binoc” Tubing eliminates 
bore reflection, which has always been 
present in thermometer tubing and 
which makes the empty bore appear 
to contain mercury. With reflection 
eliminated, the separation between 
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mercury-filled bore and empty bore 
is much clearer, and more accurate 
readings are possible. 

Taylor “Binoc” Tubing has a 
triple lens construction (see cross- 
section drawing) which allows much 
more light to enter the tubing. With 
a greatly extended background (see 
cross-section) more light is concen- 
trated and reflected back on the 
mercury column. It is three times 
easier to make correct readings. 

Taylor “Binoc” Tubing is avail- 
able in the White Top type, in which 
the mercury column is backed by 
white—and a Red Top type, in which 
™ mercury column is backed by 
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Let us demonstrate this remark- 
able new “Binoc” Tubing in new 
Taylor Industrial Thermometers. 
Test this wonderful new ease of 
reading, see its advantages for 
yourself. 

A Taylor Representative will give 





you all details. If you want quick 
information, send a wire or letter 
to Taylor Instrument Companies, 
Rochester, New York, or Toronto, 
Canada. Manufacturers in Great 
Britain—Short & Mason, Ltd., 
London, England. 


INDUSTRIAL THERMOMETERS 
with “BINOC” tubing 
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NEW “BOSS” DICER-No. 520 


For cubing MEAT, fat, vegetables, 
fruits, or any other product that can 
readily be cut with a knife, either 
RAW or cooked. 























Patent applied for 
in United States and 
Foreign Countries 


The new development of a forced 
feed is set to actuate movement of the 
product thru the machine, timed with 
the cutoff knives. 


Capacity of the machine is the same 
whether cutting 14-, 34- or 14-inch 
cubes. Separate knifeheads are re- 
quired for each size. 


The machine is equipped with 2 
H.P. geared head motor and the ca- 
pacity is practically unlimited; tests 
have shown it to handle 4,000. lbs. per 
hour with ease. 


Illustration above shows the 
Dicer with the two knifeheads 
removed, and the cutoff knives 
may also be seen, as the guard 
has been partially removed. 
All parts are made and fitted 
so that they may easily be re- 
moved for cleaning to conform 
with regulations. 


The illustration at the right 
shows a closer view of the 
feeding attachment; the guard 
over the feeding mechanism 
is removed but otherwise the 
machine is ready for operation. 


The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards, Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 


Cileage, I. Sausage Making, Rendering Cinctanatt, Cone 
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MAKE THIS FREE 
Gas DS mtv ne 


BEFORE YOU 


ODGE gas economy is amazing truck 
buyers the Nation over! Now Dodge 
calls for a show-down in the lowest-priced 
truck field with a simple, revealing 
“prove-it-yourself” plan that ends’claims 
and talk. In five minutes you can see 
exactly how far a Dodge truck will go on 
a gallon of gas. Then you can check the 
mileageof your present truck just as easily. 
Buyers who have compared Dodge against 
other trucks, both old and new, say “Dodge 
saves up to $95 a year on gas alone.”’ 

You want savings like that on gas. But 
Dodge savings don’t end there! Dodge 
has many quality features found only on 
higher-priced trucks, that save dollars ' 
every week on oil, tires, upkeep. On top of 
this, everyone knows that Dodge trucks 
are more dependable, last longer. And 
remember, only Dodge of the lowest-priced 
three is built in an exclusive truck plant 
by experienced truck mechanics. 

See your Dodge dealer and ask to make 
the free gas test. No obligation. Phone | 
or drop in at his showroom today. 
DODGE 


Division of Chrysler Corporation 


SHOW GAS 











NEW DODGE TRUCKS #22: 
TO°95 A YEAR 











Dodge Engine Features Mean “Pre-Proved” Gas Economy 


Only Dodge of the 3 lowest-priced 
trucks gives you all these 6 fea- 
tures: full-length water jackets, 
spray-cooled exhaust valve seats, 


aluminum alloy pistons, 4 piston 
rings, exhaust valve seat inserts, 
special oil cooling. 

Many Other Money-Saving 

Advancements 

New ‘“Fore-point” load dis- 
tribution increases hauling effi- 
ciency. Crankshaft has 4 main 
bearings. Safety-steel cab lasts 
longer. Dodge pioneered this 
type of cab. Dodge has led 
over the years in quality truck 
building, now leads by a wider 
margin than ever! 








NEW COMMER- 
CIAL PANEL—116’ 
w. b. — 6-cyl. — It’s 
America’s handsomest 
delivery car! With all 
the famous Dodge 
Money-saving features. 
Priced with the lowest, 


yet try to$ * 
matchitat 5 
any price! 
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1% -ton, 136° W. B. Stake, $690* 


Genuine HYDRAULIC BRAKES save tires, brake linings and 
adjustment expense. Dodge introduced hydraulic brakes in lowe 
priced trucks! See your Dodge dealer today. 


STILL PRICED WITH THE LOWEST. 
Ya-Ton Chassis, 116" W.B, * 
*List prices at factory, Detroit, subject to 
change without notice. ‘Specialequipment, 
including dual wheels on 14-ton, extra. 
Through the Official Chrysler Motors 
Commercial Credit Company New 6% 
ben Pa re Plan ne will find it 
and economical to arrange time 
payments te fit your budget. 
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The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 
sesses a great many novel and de- 
cidedly outstanding features of 





improved design, and in addition 
that it is of the same high quality 
as our other nationally known 


“HALLOWELL” Products. 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 482 











STANDARD PRESSED STEEL CO] 
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He Sought, and Found the BETTER WAY" 


To Marconi’s vision and initiative we owe the harnessing of ether 
waves. In every corner of the world, the blessings of radio have 
brought both stimulated progress and widespread happiness. The 
important thing is that Marconi set a standard for independent 
thinking. He shelved habit—and won success. 

Many industries too, like individuals, have found it expedient and 
economical to break away from traditional practices. For instance, 
the packing industry is noted for its enlightened initiative. Not least 
significant of its acts have been improved packaging and wrapping. 
In this process, it was to be expected that Rhinelander Greaseproof 


Parchment should be preferred for protecting greasy food products. 


Riindaniies reaseproof Parchment 


RHINELANDER PAPER COMPANY - RHINELANDER, WISCONSIN 
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Classify Your Cleaning Jobs 
For Better Results 


















































Even hard wear will not damage 
delicate finishes as rapidly as im- 
proper soaps. Providing and 
maintaining fine finishes costs 
money —they should be pro- 
tected. 


LUSTRO SOAP is guaranteed 


not to harm the most delicate 


surface. It will restore the original 
finish, quickly and with the least 
effort. 














Plated, Polished 
Delicate , Greasy 
“i or Painted 
Finishes Surfaces 
Surfaces 
i Examples ar OT Examples a Examples = 
Fibre Floors Plated Metal Plant Floors 
Motor Trucks Painted or Plain Wood Cutting Tables 
Salesmen’s Cars Painted Walls & Floors Killing Floors 
Rubber Tile Floors Polished Tile or Marble Garage Floors 
|_ Varnished Surfaces, etc. _| iz etc., etc., etc. _| etc., etc., etc. 








For certain cleaning jobs washing 
powder is best—and LIGHT- 
HOUSE Washing Powder is 
preferred. It contains no abrasive 
or material which can scratch or 
mar the surface, yet it cleans 
thoroughly, efficiently, with less 
labor. 

NOTE: Where some abrasive 
action is desired—as on plain 
metals, plain tiles, porcelain fix- 
tures, etc., etc.—LIGHTHOUSE 


Cleanser should be used. 














Every packer is faced with the 
difficult task of keeping greasy 
surfaces clean and realizes the 
difficulties of the work. Wise 
packing plant executives use 
ROYAL Washing Powder which 
is almost straight alkali, but con- 
tains just enough soap to lightly 
lather on thin films of grease 
without becoming too soapy in 
heavy grease and increasing 
cleaning difficulties. 


ROYAL 








r 










AAIrmours 


LIGHTHOUSE 


| WASHING POWDER | 


~ 

















1355 W. 3ist Street, Chicago, Ill. 


ARMOUR 48 COMPANY Industrial Soap Division 
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AIR CONDITIONED 
SAUSAGE COOLERS 


@ Better Appearance and Low 
Shrink Obtained with Simple Equipment 





EDITORS’ NOTE 
6 

MEAT plant air conditioning 
—WHAT it is. WHY it is 
needed, WHERE it should be 
used—was discussed in detail 
in the August 10, 1935, issue of 
THE NATIONAL PROVISIONER. 

HOW may it be used? 

Its use in the smokehouse 
was described in the October 


In NO DEPARTMENT of the meat 
plant—carcass coolers excepted— 
are proper conditions of tempera- 
ture and humidity more necessary 
than in the sausage storage cooler. 


Here the aim should be to hold 


5 issue. Its application to the 
hog chill room was discussed 
in the November 2 and Janu- 


shrink to a minimum, and particu- 
larly to maintain good appearance 





; of product during storage. No 
any 12 teemen, end in Ce Best meat product depends more on “eye 


cooler in the February 8 issue. 

Air conditioning in other de- 
partments of the meat plant 
will be described in later ar- 
ticles. 











REDUCES SHRINK AND SPOILAGE. 


Few sausage coolers are ideal for storage re- 
sults. To hold shrink low and maintain sau- 
Sage appearance, temperature of 45 to 50 
degs. F. and relative humidity of 85 to 88 p.c. 
are required. These conditions can be ob- 
tained with unit coolers engineered for the 
particular conditions. 


By O. F. GILLIAM 


appeal” for consumer good will 
than sausage. 


Shriveled and bleached sausage 
may, and often does, result from 
improper sausage cooler condi- 
tions. Slime may start in moisture 
condensed on product during stor- 
age and packing. Mold may grow 
when temperature and humidity 
conditions are unfavorable. Fin- 
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FIG. 1—HOW AIR CONDITIONING UNIT IS INSTALLED IN SAUSAGE COOLER. 
High velocity chilled air is discharged from air conditioning unit just under ceiling. 'and above product hanging on the rails, 
Special outlets are used to distribute this air to all portions of the room. The air is returned to the unit at low velocity. Unj- 
form temperature of 45 degs. and humidity of 88 are maintained. The unit operates with brine at a temperature of 28 degs. Fahr, 


ished sausage should never be stored in 
a cooler where sausage meat is curing 
or where sausage is hanging during the 
process of manufacture. 


Losses Large in Sausage Coolers 

To keep shrink low and maintain 
sausage appearance more than a proper 
temperature—say 40 to 50 degs.—is 
required. Humidity also must be main- 
tained close to the point most favorable 
for sausage storage. Air circulation 
within the cooler must be coordinated 
with other factors governing cocler re- 
sults. 


Comparatively few sausage coolers 
are ideal, so far as storage results are 
concerned. As a result losses—both 
tangible and intangible—are relatively 
high. This is not so much because con- 
ditions of temperature and humidity 
necessary for best results are difficult 


to obtain and maintain, but rather for 
the reason that requirements have not 
been properly understood. Few refrig- 
erating systems in these rooms were 
designed to secure specific results. 

The first low temperature air con- 
ditioning unit ever used in a meat plant 
was sold to a Chicago sausage manu- 
facturer for installation in his sausage 
cooler. From this installation the 
growth of unitary air conditioning in 
meat packing may be traced. Today 
the largest number of air conditioning 
units in use in packinghouses and sau- 
sage manufacturing plants are installed 
in sausage coolers. 


Air Conditions Solve Storage 


Problems 


No one understands better than the 
packer and sausage manufacturer the 
care required to handle quality sausage 
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FIG. 2.—HOW UNIFORM TEMPERATURE IS MAINTAINED. 


UNIT USING BRINE.—A packless magnetic valve is placed in 
This is operated by a ther- 


the brine supply line to the unit. 
mostat set at 46 degs. The load in this 
practically constant. 





Page 14 





=| 





during chilling and storage. It is gen- 
erally appreciated that the cooler must 
be dry and sanitary, and that to main- 
tain these conditions air circulation js 
required. Everybody knows that stag- 
nant air and excessive humidity are 
very liable to causé mold growth and 
spoilage. 


The answer to unsatisfactory sausage 
cooler conditions is proper air condition- 
ing. In addition to maintaining sau- 
sage quality and eye appeal, it also 
prevents condensation on walls, ceiling, 
equipment and product, and eliminates 
the need for piping and drains from 
which drippage comes. 

Just as excessive moisture is detri- 
mental from the quality standpoint, so 
does air that is too dry increase cost 
and reduce profits. Air of too low 
humidity or improperly circulated will 


(Continued on page 23.) 


| | EXPANSION VALVE 
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sausage cooler is 


FIG. 3—CONTROLS REQUIRED FOR DIRECT EXPANSION. 
UNIT USING AMMONIA.—How the unit would be hooked 
to condition a sausage cooler were it operated with di 
expansion ammonia at a back pressure of 15 to 30 Ibs.., in 
of brine at a temperature of 28 degs. Fahr. 
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Repucinc SHRINK IN Boiled Hams 


OILED ham shrinkag> varies over 

rather w:d2 limits and is influenccd 
by many factors, including cooking 
times and temperatures, quality of 
hams, amount of weight gain in cure 
and manner of handling kams; previous 
to cooking. 

One packer believes needless loss 
when cooking hams is caused in many 
plants by the manner in which the 
hams are placed in retainers and use 
of pressures heavier than should be 
necessary. 

Ik would pay every producer of 
boiled hams to coordinate carefully ham 
and retainer sizes, he thinks, so that 
the product can be shaped properly 
with a minimum pressure per square 
inch on the meat. The higher the pres- 
sure the greater will be the quantity of 
juices pressed out of the ham and the 
less chance there will be for the meat 
to reabsorb moisture during the cook- 
ing operation, this packer says. 


Yields Vary Widely 


Whether or not varying pressures on 
a batch of hams being boiled are im- 
portant factors in uniform shrinkage, 
and if so, how much could be saved by 
more care in plac:ng hams in the re- 
tainers and applying pressure to them 
remains to be determined. It is a sub- 
ject of enough importance, it would 
seem, to justify some tests and experi- 
nents. If better preparation of hams 
for boiling would reduce shrink, the 
cost of tests to determine the best pro- 
cedure soon would be returned. 


Yields from boiled hams range from 
perhaps 70 to 85 per cent. This is too 
wide to be accounted for by variations 
in product alone. If this is true, then 
out-of-date methods of curing, handling 
and processing are extracting a big toll 
in some meat plants. 

In one packinghouse where consid- 
erable quantities of boiled hams are 
produced a series of 14 tests was made 
recently. Ten hams were used in each 
test lot. Total test lot weights ranged 


from 95 lbs. 10 oz. to 130 lbs. 9% oz. 
Yields varied from 72.46 to 79.93 per 
cent—a range of 7.49 per cent. 
Cooking temperature in each case 
was 160 d-gs. Fahr. Cooking time was 
not given, but it was the same for each 
test. 
Tests in Chicago Plant 


In a Chicago meat plant eight tests 
on boiled hams gave yields varying 
from 80.02 per cent to 84.81 per cent. 
Each of the ec tests, likewise, was con- 
ducted under identical conditions of 
cocking time and temperature. 

The spread between the low and high 
yield in the latter tests was only 4.79 
per cent, leading to the conclusion that 
al factors influencing shrink were un- 
der closer control than in the former 
tests. 

One conclusion that might be drawn 
from the tests in these two plants is 
that in the former the hams were 
ccoked for a longer period. If this was 
so this fact may also account for the 
wider shrink range. Another reason 








Table 1.—Shrink in Hams Cooked 
Without Parchment. 
(Tests made in Chicago plant). 
N t wt. bef. re ccok- 


ee 921 911 665 671 
Wt. after cooking & 


chilling, Ibs. ....787 755 550 547 
Shrinkage, Ibs. ....184 156 115 124 
Shrink, per cent.... 19.98 17.12 17.29 18.48 
Yield, per cent .... 80.02 82.88 82.71 81.52 








for the wider variation of yield in the 
first case might have been that the 
quality of hogs from which the hams 
used in the tests were cut was not of 
as good quality as those used in the 
tests at the Chicago plant. 


Jackets Used to Cut Shrink 


In one detail of boiled ham production 
packers appear to be in agreement. This 


































































JACKETS CUT BOILED HAM SHRINK. 


Cooking times and temperatures influence 
percentage of shrink in boiled hams. Wrap- 
ping hams in crinkled parchment or inclosing 
them in stockinettes before placing in ham 
retainers pays dividends in increased yields. 


is in the use of a jacket on the meat 
before it is placed in the retainer. In- 
variably, where comparative tests have 
been made, the advantages of a cover- 
ing in better appearance and flavor and 
reduction of shrinkage are very ap- 
parent. Gains in yield alone have been 
proved to be sufficient to give a big 
return on cost of jacket and labor ex- 
pense of applying it. 


In a Chicago packinghouse four tests 
on boiled hams not inclosed in a jacket 
gave shrinks of 18.98, 17.12, 19.29 and 
19.48 per cent respectively. These tests 
were made on lots of 921 lbs., 911 lbs., 
665 lbs. and 671 lbs. (Table 1.) 


Comparative tests (Table 2) on four 
lots of hams wrapped in parchment be- 
fore boiling showed shrinks of 17.68, 
15.19, 17.00 and 18.71 per cent. These 
two tests indicate that saving in shrink 
by the use of a parchment wrapper 
averages somewhere close to 1.08 per 
cent. The better quality and appear- 
ance of the parchment wrapped hams 
was very apparent. 


Results of Tests 


In a series of tests made in 1934 and 
1935 in a Western plant, average yield 
of hams inclosed in a parchment jacket 
and cooked in retainers was 77.33 per 
cent. Yields of the seven different test 
lots ranged from a low of 72.28 per cent 
to a high of 79.48 per cent. 


The general comment on these test 


(Continued on page 21.) 


CLOSE CONTROL REQUIRED FOR 
QUALITY BOILED HAMS. 


Boiled hams are a choice product of the meat 
packing plant. he manner in which they 
are processed largely determines their qual- 
ity and production costs. Close processing 
control, therefore, is required. 
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Tax Pian IncLupes ‘Recapture 


of 90 Per Cent of TAX REFUNDS 


ACKING industry money regained 

following invalidation of the AAA 
was endangered this week as Treasury 
officials suggested a 90 per cent levy 
on all refunded or unpaid processing 
taxes to the House ways and means 
committee. 


The committee was considering the 
President’s request for $1,137,000,000 
in new revenue, and the Treasury pro- 
posal was in line with the President’s 
suggestion that “a tax on the bene- 
ficiaries unfairly enriched by the re- 
turn or nonpayment of this federal ex- 
cise would take a major part of this 
windfall income for the benefit of the 
public.” 


Not only would processors be de- 
prived of their tax refunds, but new 
excise taxes would be levied on proc- 
essing of certain agricultural commodi- 
ties under the administration tax plan. 
The President suggested in his tax 
message to Congress that a greater 
number of commodities be taxed, but 
at a lower rate than under the AAA, 
and that the burden be spread over two 
or three years. 


The tax burden on packers would be 
further augmented by an average tax 
of 331/3 per cent on all undivided 
corporation profits which was proposed 
to the House committee by Treasury 
representatives. This proposal was 
also an elaboration of an administra- 
tion suggestion that corporate income 
(including dividends from other cor- 
porations), which is not distributed as 
earned, should be taxed. 


Processing Tax Schedules 


At committee hearings on the tax bill 
suggestions for excise taxes to replace 
the old processing taxes were presented 
by the Department of Agriculture as 
follows: 

Hogs, 30c per cwt., compared to $2.25 
former tax. 

Cattle, 8c per cwt. No former tax. 

Sheep and lambs, 4c per cwt. No 
former tax. 

Corn, 6c per bu., same as before. 


During the committee discussion 
chairman Doughton of the House com- 
mittee on ways and means stated that 
he was opposed to any processing taxes, 
but that he did favor recovery of pro- 
cessing taxes refunded to processors. 


Must Raise a Billion 


Much of the need for the new taxes 
arises, the President told Congress in 
his tax legislation message, because of 
the budget deficit created by the Su- 
preme Court’s invalidation of the AAA 
and new appropriations under the soil 
conservation and domestic allotment 
act. Expenditures in the attempt to 
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regulate production via the AAA which 
have or will have to be made beyond 
revenue collected under the act include: 


Benefits and expenses..............$ 281,000,000 
Post-decision benefits ............... 296,000,000 
We GH OI RR. 6:02 dae ce veces ..+++ 577,000,000 
Setl conecrvation act........cccecss 440,000,000 

rr $1,017 ,000,000 


Treasury officials estimate that they 
would obtain $200,000,000 in processors’ 
money from the “windfall” taxes. The 
remainder of the AAA deficit, it is in- 
dicated, would be made up by revenue 
from the new processing taxes on agri- 
cultural commodities. 


How Tax Will Be Recaptured 


Samuel B. Hill, chairman of the 
House sub-committee examining tax 
proposals, explained that the 90 per 
cent levy on unpaid or refunded proc- 
essing taxes would work in this way: 

The Smith Company, for example, 
has received $100,000 in processing tax 
refunds as a result of the invalidation 
of the AAA. It is proposed to levy a 
90 per cent tax on this money. All 


taxes which the company could prove 
it had actually borne would be exempt, 
The company would be forced to proye 
that it had not passed on to the eon. 
sumer or withheld from the producer 
the amount of the taxes on which it 
claims an exemption. 

Mr. Hill indicated that the rate was 
fixed at 90 per cent instead of 100 per 
cent in order to escape criticism that 
the latter rate was “confiscatory” ang 
thus unconstitutional. 


Such Taxes May Be Challenged 


Observers believe that such special 
corporate income taxes will be promptly 
challenged by some processors, They 
point out that processors will maintain 
such taxes are illegal since they seek 
funds which the courts had previ 
refused to allow the government to 
take over. The special levy may also 
be attacked because of its retroactive 
aspects. 


It is pointed out that excess war 
profits taxes and special levies on 
profits taxes and special levies on prof- 
its of munitions manufacturers earned 
before America’s entry into the World 
War furnish precedents for the Presj- 
dent’s proposal. A more recent tax 
was the 50 per cent levy on silver trad- 
ing profits. The Court of Claims has 
held the retroactive features of the 
latter tax invalid. The U. S. Supreme 
Court has not yet passed on this case. 


AAA Susstitute Pan /ncludes 
Cash Benefits FOR FARMERS 


JLLOWING passage of the new 

soil conservation substitute for the 
AAA Secretary of Agriculture Wallace 
authorized simultaneous conferences of 
farm leaders throughout the farm belt. 
Those attending will discuss immediate 
development of a program under the 
act. 


Farmers speaking for specific com- 
modities, such as wheat, cotton, corn, 
dairying, cattle and tobacco, comprise 
the majority of those asked to attend. 
State commissioners of agriculture, 
representatives of land grant colleges 
and representatives of farm organiza- 
tions will also be present. The AAA 
announcement of the meetings pointed 
out that “some crops are already being 
planted; planting time for others is near 
at hand, and it is essential to develop a 
program with the least possible delay.” 


In signing the measure under which 
the federal government will spend 
$500,000,000 annually for soil conserva- 
tion and reestablishment and mainte- 
nance of farm income at “fair” levels, 
President Roosevelt declared: “This 
legislation represents an attempt to 
develop, out of the far-reaching and 
partly emergency efforts under the agri- 
cultural adjustment act, a long time 
program for agriculture.” 


“The third major objective of the 
act,” the President stated, “is the pro- 
tection of consumers by assuring ade- 
quate supplies of food and fiber, now 
and in the future.” 

“There will be no contracts with 
farmers. The program does not con- 
trol individual production of individual 
farm commodities. Absence of produc- 
tion control may make impracticable 
attainment of exact parity prices as de- 
fined in the agricultural adjustment act. 
Nevertheless I am confident that the 
farmers, cooperating with the govern- 
ment, will work hard within existing 
legal limitations to achieve the new 
law’s goal, which is parity, not of farm 
prices but of farm income. They and 
we have not abandoned and will not 
abandon the principle of equality for 
agriculture.” 


How Farmers Get the Money 

The President explained that grants 
of money would be made to farmers, 
conditioned on actual evidence of good 
land use and, in thus carrying out the 
plan, there will be incentive for shift- 
ing from “soil-depleting surplus crops,” 
such as corn, etc., into non-surplus soil 
building crops. 

It is reported that a system of per- 

(Continued on page 44.) 
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Tax Laws ‘Drive Chains to 
vw ‘Distribution METHODS 


AR-REACHING changes in methods 

and machinery of food distribution 
may result from the present trend of 
state and federal legislation regulating 
retail and wholesale trade practices and 
levying graduated taxes on multiple re- 
tail outlets. 

Corporate chain store retailing, ex- 
pansion of which has apparently reached 
a standstill after years of rapid growth, 
has recently been made the object of 
special taxation in more than 20 states. 
Most of these laws impose a graduated 
tax on corporations having more than 
a specified number of retail units within 
the state, the tax per unit rising as the 
number of stores increases. In general, 
such taxes have been upheld by the 
highest state courts and the U. S. Su- 
preme Court. 

James Butler Grocery Co., operator 
of 498 chain stores in the East, has an- 
nounced that it will sell its stores to 
present managers, a move which many 
chains have been considering as a 
means of combating state taxes. The 
Butler company has also laid the 
groundwork for a cooperative group of 
2,000 stores for which it will act as 
wholesaler and coordinator. 


A. & P. Considers Decentralization 


John A. Hartford, president, Great 
Atlantic & Pacific Tea Co., revealed 
that his company was considering a 
similar course in a recent public state- 
ment. Under one plan, parts of the 
A. & P. might be converted into volun- 
tary chains and stores turned over to 
managers on lease or agency basis. 
However, inclusion of voluntary groups 
in chain store legislation in some states 
might prevent adoption of this plan. 


Mr. Hartford declared that the sim- 
plest and most workable plan would be 
to sell stores to present managers in 
states with chain store tax laws and 
enter the wholesale food business. 
Existing warehouses, buying staffs and 
equipment could be utilized under this 
program. 

Other large food chains in the West 
and Midwest are reported to be consid- 
ering similar plans. 


Agencies May Be Taxed 


A decision of the U. S. Supreme 
Court on March 2, 1936, seemed to close 
the door to simple agency arrangements 
to avoid a state chain tax. The court 
upheld the imposition by West Virginia 
taxing authorities of the state’s chain 
Store tax on 568 filling stations oper- 
ated by the Gulf Refining Co. under an 
authorized dealers’ agency agreement. 
The court ruled similarly in a case of 
taxation of a group of filling stations 
controlled by lease and agency agree- 
ments by a refining company. 


Week ending March 7, 1936 


A number of bills proposing to elimi- 
nate price discrimination and regulate 
trade practices have been introduced 
into Congress during the present. ses- 
sion. These have been coupled to chain 
stores to some extent by the revelation 
of discounts, advertising allowances, 
etc., given to chain groups by manu- 
facturers and food processors. 

The proposed measures would, in 
varying degree, amend the Clayton 
anti-trust act to prevent manufacturers 
from giving price discriminations to 
chain stores and other large buyers by 
means of outright concessions, secret 
brokerage fees, quantity discounts 
beyond the reach of most competing 
purchasers, exclusive, excessive or un- 
earned allowances for advertising and 
other services, or by any other means. 


Robinson Bill in Senate 


One of the bills on which action ap- 
pears most probable is the Robinson- 
Patman draft which has been reported 
out by the Senate committee. It is re- 
ported that there is strong independent 
retailer support for this bill. Other 
interests object to it, however, as being 
entirely too broad. It is indicated that 
the House judiciary committee may 
bring out a compromise between the 
Patman and Utterback bills. 


The Robinson bill provides for limi- 
tation by the Federal Trade Commis- 
sion of quantity discounts beyond the 
reach of most competing purchasers, 
limits advertising allowances to those 
of an earned and general nature and 
reserves the brokerage function to the 
broker. It does not specifically permit 
price reductions for the purpose of mov- 
ing perishable product. 





The states have also attempted to 
halt below-cost selling, price discrimi- 
nation and other “unfair” trade prac- 
tices by legislation. For example, Cali- 
fornia now has a law prohibiting retail 
sale of goods below cost, cost being 
defined as replacement cost of goods 
plus seller’s overhead. This law was 
recently held invalid by a _ superior 
court at Los Angeles. 


SECURITY FOR EMPLOYEES 


Aid in developing “social security” 
for employees is already being volun- 
tarily provided by many employers in 
major American industries, according 
to a recent investigation by the Na- 
tional Industrial Conference Board. 

About 4,500,000 persons, or 15 per 
cent of all persons gainfully employed 
in industries studied, were covered by 
the board’s survey. Manufacturing, 
mining, transportation, wholesale and 
retail trade and public utilities were 
among the general industries included 
in the investigation. 


Of all employees included in the 
board’s study, group life insurance pro- 
tects 61 per cent; loans for emergen- 
cies are available to 58 per cent; mu- 
tual benefit associations cover 54 per 
cent; formal pension plans covers 44 
per cent; dismissal, group health, acci- 
dent and relief funds protect 33 per 
cent. 


About thirteen companies in the food 
products industry have guaranty of 
employment protection, a relatively new 
development and different to put into 
operation. 

Although not specifically mentioned 
in the survey, many firms in the pack- 
ing industry have pension and other 
economic security systems in operation. 


Watch the “Wanted” page for posi- 
tions offered or good men available. 


CHANGING TRENDS IN FOOD DISTRIBUTION. 


Pressure for chain store taxation brings corporate chains face to face with a 
situation which may tum them into voluntary chains to escape the tax collector. 
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Make your Product 
a Self-Seller 


















This fellow goes right to work behind your customers’ counters. He sells himself! 
That makes a hit with the customer, and keeps your repeat volume well up in the 
The Man Who Knows profit zone. 

How does he do it? It’s all a matter of good taste! And that, of course, depends 
largely on the use of fresh, expertly ground and blended seasoning. Inferior or care. 
lessly mixed seasoning simply won’t do. The difference in cost is infinitesimal com- 
pared to its effect on your sales volume. 


Convince yourself that Mayer Special Sausage Seasoning really is superior. Our 









representative will gladly make a demonstration right in your own plant. Write us! 


The Man You Know 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Plant: Windsor, Ontario 
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MEAT Sales Methods 


Selling More Product by 
Showing Retailers How 
to Sell 
* 


i HAS BEEN SAID often that pack- 
ers can sell only as much product as 
consumers will buy, and that aiding 
retailers to do a better merchandising 
job is one of the greatest opportunities 
for building good will and increasing 
meat volume. But the remark is none 
the less true for repetition. 

Selling by showing the retailer how 
to sell has been receiving much atten- 
tion from packers recently, several of 
whom are known to have adopted or 
are planning to adopt such a sales 
policy. 

One packer salesman is up against 
competition of this kind, which he is 
finding it difficult to meet with old 
methods. He comments as follows: 


Editor THE NATIONAL PROVISIONE2: 
Granted that— 


The meat packer can sell only as 
much product as retailers pass over 
the:r counters; 


Packer salesmen are faced with buy- 
ers who are afraid of overstocking and 
slow turnovers; 

Retailers’ problems are how to sell, 
not how to buy; 


That it would be good business for 
the packer to aid retailers to become 
better merchandisers and sell more 
meat— 

How does the packer salesman fit 
into this picture? 

There is one company in my terri- 
tory that appears to be getting an in- 
creasingly larger percentage of the 
available business. Some information 
on how it is doing this may be helpful 
in answering this question. 


Sell by Showing How to Sell 


Its creed apparently is: “Sell the 
dealer by showing him how to sell 
more meat.” Each of the salesmen of 
this firm carries a portfolio in addition 
to a sales list and order blanks. Re- 
cently I had the opportunity to inspect 


one of these. Among other things, it 
contained: 


1.—Photos and diagrams showing the 
best way to plan store layouts so as 
to serve customers most conveniently, 
efficiently and economically; 
2.—Information and data on the cor- 
rect way to arrange merchandise and 


Week ending March 7, 1936 





er 


present it to customers, including good 
examples of meat advertising, attrac- 
tive counter, aisle and window displays, 
etc.; 

3.—Proofs of company advertising to 
be published soon in local newspapers 
with suggestions on how retailers can 
tie in with it efficiently and use it 
effectively; 

4—Descriptions and explanations of 
plans and methods used successfully by 
retailers to conduct sales, build good 
will, attract new customers to the 
Store, etc.; 

5.—Samples of direct mail advertis- 
ing tried out by retail meat dealers and 
found effective in increasing volume; 

6.—Cutting tests; 

7.—Pricing charts. 

In addition to this information this 
firm’s salesmen receive regular instruc- 
tion in retail food store merchandising 
and are supplied with up-to-the-minute 








tested methods and practices of retail 
meat merchandising. 


Methods Bring Results 


This packer’s sales methods are ap- 
parently bringing results, if the en- 
thusiasm with which the salesmen are 
applying them is an indication. They 
are building good will for their firm 
and making friends. They are being 
welcomed by retailers with much more 
enthusiasm than are we who ask for 
much and have little to give in return. 


I cite these facts for the informa- 
tion and the inspiration they may hold 
for other packer salesmen. Selling by 
helping to sell may become the policy 
of many more packers. Whether or 
not it does, I believe the packer sales- 
man can serve his firm in no better 
way than by preparing himself to offer 
a service comparable to that which, be- 
fore long, many of his competitors may 
be in a position to give. 

There has been much talk during the 
past few years concerning the need for 
better meat selling methods. That 


little has been accomplished in this di- 
rection is due, I believe, to the fact 
that it was not clear just what could 
be done to secure better sales results. 


“Selling the dealer by showing him 
how to sell” is a program that is theo- 
retically and practically sound. It has 
the added advantage of offering the 


possibility for raising meat selling 
above price considerations. 
Yours truly, 
C. 


THE SALES MANAGER SAYS— 


There is no shortage of work, but 
there is a dirth of enthusiasm. We are 
on the eve of the greatest opportunity 
in a lifetime. Great ideas are develop- 
ing in the meat industry. This year 
will witness the greatest advances in 
merchandising technique we ever have 
experienced. There will not be room 
for those who drift leisurely “waiting 
for a break.” 


When we put out first things first, 
our business prospers. The service we 
render our customers can be no greater 
than the service we render our com- 
pany. 


The desire and determination to mas- 
ter our job, whatever the capacity, de- 
velops imagination and creates enthusi- 
asm. 


A sale is not completed upon delivery 
of the shipment and collection of the 
invoice. There is a service beyond the 
actual transaction which should dis- 
tinguish us from others—that service 
which creates good will and a disposi- 
tion in customers to continue buying 
because they are served well. 


We must identify ourselves as “com- 
pany men” and develop that spirit and 
quality which radiates loyalty and 
establishes confidence. 


Our contacts make either a favorable 
or unfavorable impression. Cultivate 
the good will of customers and their 
employees. 


LIGHT INCREASES SALES 


Some retail meat dealers may be- 
lieve they are saving money when they 
do not keep their stores brightly lighted 
during dark and rainy days. This is 
seldom true. People are attracted to 
well lighted establishments and shun 
the dark ones. The small amount of 
money saved by burning fewer electric 
globes easily may be lost several times 
over in fewer sales. This is a tip pack- 
er salesmen might pass on profitably to 
some of their customers. 
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Practical Points for the rade 






Color in Liverwurst 


Consumers are particular about the 
color of liver sausage. Sausage manu- 
facturers are sometimes troubled by 
poor color which may have developed 
at any one of several points in process- 
ing. An Eastern packer says: 


Editor THE NATIONAL PROVISIONER: 
We are having trouble in cooking and smok- 
ing liverwurst. We cannot obtain a nice light 


yellow color. The outside has yellow and white 


stripes and shows slight pinkish red color from 
about 4% inch underneath the skin all around 
the middle when it is cut. We make our sau- 
sage from fresh scalded pork livers, fresh pork 
cheeks, back fat, fresh beef, a small amount of 
cooked pork skins, salt and spices. It is put in 
cooker at 190 degs. Fahr. and dropped to 160 
degs. during 3 hours of smoking. It is then 


chilled in cold water and put in cold smoke. It 
is washed before and after smoking. We have 
tried to overcome the trouble by cooking at 5 
to 10 degs. hotter temperature and temporarily 
had good results but have suffered much break- 
age recently. 

A high grade liver sausage, when cut 
after it is freshly made, will show a 
light yellow, and sometimes a light 
pinkish color. Exposed cut surface will 
fade to a greyish white color, after a 
short time. This is demanded in cer- 
tain localities like Milwaukee, Chicago 
and some Eastern cities like Philadel- 
phia. 

The disadvantage of this system is 
that after sausage gets a few days old, 
the cut surface will show a grey ring 
a half-inch under casing and a bright 
red spot as large as a half-dollar in the 
center. This cut surface will also fade 
to grey after a short time. 


Nitrite Sometimes Used 


Some manufacturers add nitrite of 
soda to liver sausage to turn sausage 
all pink. Wherever this style is ac- 
cepted by the consumer, it seems to 
solve the grey ring, pinkish center 
problem in manufacturing liver sau- 
sage. However, as stated, many lo- 
calities object to this red color. 


To obtain a light yellow color in 
liverwurst, meats that tend to darken 
product, such as pork cheeks and beef, 
should be eliminated from the formula. 
Fresh pork livers and pork jowls turn 
out a splendid article. 


A small percentage of extra lean 
pork trimmings or young white veal is 
added by some sausagemakers to make 
a firmer product and a small amount 
of cooked beef tripe to whiten it. Cooked 
pork skins are sometimes used. How- 
ever, sausage makers having a reputa- 
tion for their liverwurst do not include 
skins in their formulas. 

Beef has a tendency to cause dark 
streaks on product. This is due also to 
putting too much sausage in cooking 
kettle at one time. During cooking 
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sausage becomes tightly pressed to- 
gether because of expansion and these 
pressure spots show up as dark and 
sometimes red stripes. 


Cooking and Smoking 


Cook water should be 180 degs. Fahr. 
before sausage is put in and allowed 
to drop to 160 to 165 degs. Fahr., at 
which temperature it should be main- 
tained. Large hog bungs or manu- 
factured containers (5 to 7 Ibs. ca- 
pacity) will cook in about 2% hours. 
A testing thermometer may be inserted 
at the end of this time and should 
register 150 degs. Fahr. Size of the 
sausage container governs length of 
time product should be cooked, but 
above temperature is correct for a 
properly cooked product. 

Some sausage makers chill sausage 
thoroughly and place it in cooler over 


night and smoke next morning. In this 
case, the sausage is usually wet or 
moist. Being extremely cold, it could 


not be smoked successfully in a cool 
smoke as it would take many hours to 
dry it and would turn out with black 
and dark blotches on the surface. 
Smoking with heat would do the same 
thing and cause dark rings under the 
skin. 

Liver sausage should be chilled in 
running water until it is lukewarm 
(soft), then placed in a warm house for 
about one hour. It may be colored if 
desired before putting in the smoke- 
house. 








Dry Salami 


Good dry salami is in demand 
throughout the year. Many pack- 
ers and sausage makers include it 
in their regular lines. 

A successful formula and com- 
plete directions for manufactur- 
ing such salami appeared in a 
recent issue of THE NATIONAL 
PROVISIONER. Clear instructions 
are given for preparing casings, 
handling, grinding, spreading, 
mixing and stuffing, and drying 
the meats. 

Reprint of this formula may be 
had by filling out and mailing 
this coupon with 10c stamp. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, II. 


Please send me information on dry 
salami. 


(Enclosed find 10¢ in stamps.) 




















Blood Stains on Hams 


What is the cause of hams dripping 
blood in the smokehouse? An Easterp 
packer having this difficulty writes: 


Editor THE NATIONAL PROVISIONER: 

Can you tell us some way of getting rid of 
the blood in the vessels directly below the aiteh 
bone in the butt of a ham? When we smoke 
our hams the blood seems to drain from this 
area and leaves a dark spot on the stockinette 
which spoils the appearance of the ham, 


Blood from the socket joint which 
works out through the aitch bone js 
probably the cause of this stain. The 
trouble is very likely due to improper 
shackling of the hog. There is prob- 
ably some twisting of the hind leg at 
the time of shackling which causes an 
internal bruise and the resultant blood 
stain in the smoked product. 


The hog should be shackled midway 
between the foot and joint on the hind 
leg nearest the hoist. The hog should 
be headed in such a direction that when 
the shackle is hooked to the hoist, its 
hind quarters move ‘upward without m- 
due twisting. 


The hog’s head should face the re 
turn or downward side of the hoist. The 
hog is sure to be thrown over if not in 
this position. This will cause face-tom 
and inside-bruised hams. The hog will 
twist if shackled on the far hind leg 
away from the hoist or if shackled too 
far back from the hoist. This is a com- 
mon cause of a blood clot in the joint. 


The shackle should be caught just 
above the hoof and not too high on the 
leg. Black marks are left on the ham 
shank and the shanks are sometimes 
bruised if the hog is shackled too high. 


Smoothness is desirable in transfer- 
ring the hogs from the hoist to the 
sticking rail. A spring shackle wil 
overcome the uneven or jerky move- 
ment of the hoist. 





HARDENING SOFT TALLOW 


A foreign slaughterer writes to ast 
for a means of hardening tallow. He 
says: 

Editor THE NATIONAL PROVISIONER: 

We have a considerable quantity of soft ti 
low on hand. Can you suggest a method o 
hardening this material? 


It is unusual to harden tallow after 
it has been made except possibly bone 
tallow. About the only way in 
it can be done is to melt the soft tab 
low and mix it thoroughly with mud 
harder tallow. It would not pay ® 
hydrogenize inedible tallow as it W 
first have to be refined. 

Probably the best way to prevent sof 
tallow is to make a careful selection of 
the fats going into the tank. 


The National Provision 
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BOILED HAM SHRINK 


(Continued from page 15.) 


hams was that the gain in yield over 
hams cooked without a parchment 
jacket is sufficient to return a nice 
profit on the cost of parchment and 
labor of applying it and that the hams 
so cooked are much cleaner and bright- 
er. Details of these tests are shown 
in Table 3. 


Two series of tests made on hams in- 
closed in stockinettes and cooked in 
ham retainers were also made in this 
plant. Yields ranged from 72.46 per 
cent to 79.93 per cent, with an aver- 
age of 76.74 per cent. 








Table 2.—Shrink in Hams Cooked 
in Parchment. 


(Tests made in Chicago meat plant). 


No. of pieces........ 83 jl 62 53 
Net Wt. before cook- 

fom: TRS. cscccvces SSS 810 653 604 
Wt. after cooking and 

chilling, Ibs, ..... 732 687 542 491 
Shrinkage, lbs. .....156 123 111 113 
Shrinkage, per cent. 17.68 15.19 17.00 18.71 
Yield, per cent...... 82.32 84.81 &3.00 81.29 








Again covering the hams before boil- 
ing showed a profit, in increased yield, 
above the cost of stockinettes and ex- 
pense of applying them. In this case, 
also, appearance of hams was im- 
proved. Results of these seven tests 
are given in Table 4. 


How Jackets Are Applied 


“We have made numerous other tests,” 
this packer wrote to THE NATIONAL 
PROVISIONER, “to determine whether 
parchment or stockinettes give the less 
shrink. Our conclusion is that it makes 
little difference which is used. In some 
tests stockinettes show up better and 
in others parchment produces better 
yields. In both cases, however, the ad- 
vantage of one over the other is small 
when comparative tests are made un- 
der identical conditions.” 








Table 3.—Shrink in Hams Cooked 
in Parchment. 
(Tests made in a Western plant.) 


Test No. 1, 
Cooking weight, Ibs. .109 119 130 110 
Finished weight, Ibs. 86 86 97 86 
Shrinkage, Ibs. .... 23 33 33 24 
Shrinkage, per cent. 21.30 27.72 25.37 21.94 
Yield, per cent .... 78.70 72.28 74.63 78.06 
Test No. 2. 
Cooking weight, Ibs.105 109 106 
Finished weight, Ibs. &3 86 84 
Shrinkage, Ibs....... 22 23 22 
Shrinkage, per cent. 21.33 20.61 20.52 
Yield, per cent...... 78.67 79.39 79.48 








Methods of using crinkled parch- 
ment as jackets when boiling hams 
were outlined in the August 17, 1935, 
issue of THE NATIONAL PROVISIONER. 


Week ending March 7, 1936 


Stockinettes to be used on hams to 
be boiled are made specially for this 
purpose. The ham simply is slipped 
into the bag, ham and bag placed in 
retainer and cover pressed down. The 
bag may be washed and reused until 
worn out. When taken off ham the bag 
leaves a pattern which some packers 
believe materially improves the appear- 
ance of the product. 








Table 4.—Shrink in Hams Cooked 
in Stockinettes. 
(Tests made in Western plant.) 


Test No. 1. 
Cooking weight, Ibs..120 131 119 119 
Finished weight, lbs. 91 95 91 89 
Shrinkage, Ibs. .... 29 36 28 30 
Shrinkage, per cent. 23.56 27.54 23.30 24.98 
Yield, per cent...... 76.44 72.46 76.70 75.02 
Test No. 2. 
Cooking weight, Ibs.104 102 6 
Finished weight, Ibs.. 80 81 76 
Shrinkage, Ibs. ..... 24 21 20 
Shrinkage, per cent. 22.73 20.50 20.07 
eee 77.27 79.50 79.93 








WHOLESALE PRICES LOWER 


Prices of virtually all meats declined 
at wholesale during February, accord- 
ing to the monthly review of the Insti- 
tute of American Meat Packers. 

Bacon, picnics, salt pork, and lard 
wholesaled from 1 to 5 per cent lower 
at the close of the month than at the 
opening. Hams of the lighter average 
weights also declined, although hams 
of heavy average weight showed slight 
advances. Prices of fresh pork at 
wholesale moved sharply lower in the 
last two weeks of February, after the 
roads were opened and farmers were 
able to bring to market larger num- 
bers of hogs than came during the 
frigid weather and snow storms. Prices 
of pork loins at some markets were 
lower at the close of February than at 
the opening. Drops of from 5 to 16 
per cent occurred in the wholesale 
prices of dressed beef during the 
month; dressed veal declined from 12 
to 22 per cent; and dressed lamb de- 
clined from 7 to 10 per cent, in the 
period. 

Export trade in American meat and 
meat products continued at unusually 
low levels during February, with prices 
in most foreign markets below parity 
with levels in this country. 


CHICAGO POULTRY REGULATION 


Federal control over the Chicago 
poultry market under provisions of the 
packers and stockyards act became 
effective this week. Applications for li- 
censes have been received from more 
than 100 commission men, dealers and 
poultry handlers and an additional 100 
are expected. All those handling and 
dealing in poultry must obtain licenses 
from the Secretary of Agriculture, 
which may be revoked if marketing 
regulations are not complied with. 











Brands and Trade Marks 


In this column from week to week will be 
published trade marks of interest to read- 
ers of THE NATIONAL PROVISIONER. 
Those under the head of “Trade Mark 
Applications” have been published for 
opposition, and will be registered at an 
early date unless opposition is filed 
promptly with the U. S. Patent Office. 





TRADE MARK APPLICATIONS. 


Waples Platter Co., Ft. Worth, Tex. 
For wafer sliced beef, potted meat food 
products, Vienna sausage, veal loaf, 
cooked corned beef, chili con carne. 
Trade mark: WAPCO. Claims use since 
August 6, 1907. Application serial No. 
344,308. 


Capital City Products Co., Columbus, 
O. For vegetable shortening. Trade 
mark: BUCKEYE. Claims use since 
November 30, 1935. Application serial 
No. 372,545. 


Capital City Products Co., Columbus, 
O. For vegetable shortening. Trade 
mark: SILVER BLOOM. Claims use 
since November 10, 1935. Application 
serial No. 372,547. 


Tovrea Packing Co., Phoenix, Ariz. 
For shortening used in the preparation 
of foods. Trade mark: TOVREA’S 
DESERT BLOOM. Claims use since 
1920. Application serial No. 366,125. 


Tovrea Packing Co., Phoenix, Ariz. 
For smoked hams, boiled hams, bacon, 
chili con carne, and cottage roll. Trade 
mark: TOVREA’S HAPPY DAY! 
Claims use since July, 1935. Applica- 
tion serial No. 369,035. 


Cork Farmers’ Union Abattoir & Mar- 
keting Limited, Cork, Irish Free State. 
For bacon. Trade mark: OLYMPIC, 
superimposed on a triangle. Claims use 
since October 21, 1932. Application 
serial No. 371,807. 


Galban Lobo Co., Importing and Ex- 
porting Association, Havana, Cuba. For 
lard, tallow, suet, oleomargarine, imi- 
tation lard, ham, sausage, large sau- 
sage, bacon, salt pork, Catalonia sau- 
sage. Trade mark: SOL. Claims use 
since 1880. Application serial No. 339,- 
224, 


J. Bibby & Sons, Ltd., Liverpool, Eng. 
For vegetable fats for cooking and fry- 
ing. Trade mark: TREX. Claims use 
sinc February, 1931. Application serial 
No. 364,751. 


Pfaelzer Bros. Co., Chicago, Ill. For 
corned beef and smoked meats, namely 
ham and bacon. Trade mark: MEL- 
BRO. Claims use since January, 1932. 
Application serial No. 370,522. 


Kadane-Brown, Inc., Dallas, Tex. For 
oleomargarine. Trade mark: BLUE 
BONNET. Claims use since August 1, 
1930. Application serial No. 367,244. 
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Now you can use this Famous Mineral Insulation 
for Low-Temperature Piping 


29 Years in Sheet Form! JM 


ROCK CORK SHEETS, installed in 1907, 
are providing highly efficient insulation 
after practically three decades of contin- 
uous service. Mineral in composition and 
highly moisture-resistant, Rock Cork is 
rotproof, odorless, sanitary. A perma- 
nently efficient insulation. 
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HOUGH newly announced, Rock 
Cork Pipe Covering is by no means a 
new material! 

First, because it is identical in its min- 
eral composition with Rock Cork Sheets 
—a material which, for nearly three dec- 
ades, has conclusively demonstrated its 
superiority as a permanently efficient low- 
temperature insulation. 

Furthermore, Rock Cork Pipe Cover- 
ing was made to win its own spurs. It is 
now formally introduced only after it has 
been thoroughly proved on its own ac- 
count during four years of exacting field 
service under actual working conditions. 


Factory-Applied Hermetic Seal — In 


Johns-Manville 
ROCK CORK 


LOW-TEMPERATURE INSULATION - 


In Sheet Form and for Pipe Covering 





addition to its unequaled, natural mois- 
ture resistance, Rock Cork Pipe Covering 
is hermetically sealed. A factory-applied 
waterproof jacket adds this further pro- 
tection against infiltration of moisture- 
laden air . . . the most frequent cause of 
failure in low-temperature insulation. 

Longitudinal and circumferential joints 
are both lap-sealed at installation. This, 
together with the most! effective method 
of insulating fittings yet devised, makes 
Rock Cork Pipe Covering an unbroken, 
seamless sheath of insulation, permanently 
airtight and moistureproof. 


Send for our Rock Cork brochure, giv- 
ing complete information on this material 
in both sheet and pipe-covering form. 
JOHNS-MANVILLE 
22 East 40th Street, New York 


Please send me the data sheet brochure on Rock 
Cork Sheets and Pipe Covering. 














Name. Title 
Organization 

Address 

City State____—— 
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Sausage Holding Coolers 


Air Conditioning Saves Shrink and 
Gives Better Appearance 


(Continued from page 14.) 


remove too large a percentage of mois- 
ture from product, resulting in high 
shrink and shriveled appearance. , 

Smoked sausage is commonly shipped 
in 5- or 10-lb. cartons. For best ship- 
ping results it should be conditioned 
properly before being packed. Chilled 
sausage in contact with warmer air re- 
sults in condensation on the product, a 
condition that causes slime and mold 
growth. 


Ideal Temperature and Humidity 


There is some difference of opinion 
among packers and sausage manufac- 
turers as to conditions of temperature 
and humidity which give best results in 
the sausage cooler. 

Temperatures of 45 to 50 degs. Fahr. 
and a relative humidity of 88 per cent 
are generally used. These, in combina- 
tion with proper air distribution 
throughout the room, are giving perfect 
results in enough cases to justify the 
belief that they closely approach the 
ideal. 

One point on which there is almost 
universal agreement is that the cooler 
should not be too cold. If the cooler is 
dry, and other conditions are satisfac- 
tory, sausage keeps very satisfactorily 
at 45 degs. If the room is maintained 
colder than this there will be an exces- 
sive amount of condensation on prod- 
uct when it is exposed to warmer air 
during shipment. 

The first result to be obtained when 
sausage is placed in the cooler is evapo- 
ration of excess moisture. A circula- 
tion of secondary air must then be 
maintained to minimize or prevent de- 
velopment of all organisms, especially 
mold spores, on the meat. 


What One Packer Did 


Proper air conditioning of a sausage 
cooler, when all conditions influencing 
results are known, is a simple matter. 

Take, for example, the experience of 
a small Chicago packer, in whose sau- 
Sage cooler ideal results are being ob- 
tained. The room is without the usual 
obstructions to air circulation, so that 
no air distributing ducts (such as re- 
quired in the air conditioned beef cooler 
described in the February 8 issue of 
THE NaTIONAL PROVISIONE2) are needed. 
The ceiling is without obstructing 
beams. The room measures 45 ft. long, 
25 ft. wide and 12 ft. high. It has a 
capacity of 25,000 lbs. of sausage daily. 


Week ending March 7, 1936 





REFRIGERATION 


and Nt Conditioning 


Refrigerating load is divided into 80 
per cent sensible heat and 20 per cent 
latent heat, and is the equivalent of 
48,000 B.t.u. per hour, or 4 tons per 
hour. Brine at 28 degs. Fahr. is sup- 
plied to the coil of the unit cooler at 
20 Ibs. pressure. 


Because of the shape of the cooler 
and lack of obstructions to air distribu- 
tion, installation of a unit cooler was 
simple (See Fig. 1.) 


Installing the Unit Cooler 


This unit is installed in such a loca- 
tion that excellent air distribution is 
secured without ducts. Cold conditioned 
air is discharged horizontally from the 
unit, at relatively high velocity, just 
below the ceiling. This air forms an 
air blanket under the ceiling and above 
the product. This high velocity air pulls 
the room air with it, just as water is 
pulled along by a high velocity jet. The 
air is then distributed through the room 








Air 7 
CONDITIONING |} 
© What it is 


© Why it is needed 
© Where it should 








be used 
in the MEAT PLANT 


A clear siatement 
| 
H 
\ 


by a recognized authority 
about this newest develop- 
ment for saving and improv- 
ing product in the packing 
and sausage plant. 

Describes methods and 
-gives temperatures and hu- 
midities for each department 
of the plant. 

Fill out and return the 
coupon if you want a copy. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Please send me copy of ‘“‘AIR CONDI- 
TIONING IN THE MEAT PLANT.” 


I ha: d sn asionicecwnmy cc acawannuniealal 


PE sarcthoiwetanewtesagndceseessaeeee | 








at very low velocities and returns to the 
cooler to be reconditioned. 


Temperature in this room is held con- 
stant in a very simple manner. (Fig. 2) 
A packless magnetic valve is placed in 
the brine supply line to the unit cooler. 
This valve is operated by a thermostat 
set at 46 degs. Fahr. This thermostat 
opens and closes the magnetic valve as 
the room temperature varies. 


Refrigeration load in this room is 
practically constant. For this reason 
a relative humidity of 85 to 88 per cent 
is always maintained when the unit 
cooler is operating on brine with a 
temperature of 28 degs. F. If low tem- 
perature brine were available a by-pass 
system would have to be used to warm 
the brine sufficiently to prevent lower- 
ing the humidity to a point where ex- 
cessive shrinkage would occur. 


Adaptability of Such Units 


In some plants ammonia at back 
pressures of 15 to 30 lbs. is available 
for refrigeration. A conditioning unit 
would work equally well under such 
conditions. However, in that case am- 
monia control equipment would have to 
be applied. (See Fig. 3) 


Such units are equipped with a direct 
expansion coil having supply and return 
headers at the same end. An ammonia 
surge drum equipped with a float valve 
is provided to maintain flooded condi- 
tions in the coil. This arrangement also 
prevents slugs of liquid ammonia from 
returning to the compressor, and in- 
creases heat transfer of the coil. 


Proper Conditions for Sausage 


Ammonia is supplied to the unit con- 
ditioner at a constant pressure, and 
usually at a temperature too low for 
maintaining ideal conditions in a sau- 
sage cooler. Without proper regulation, 
therefore, relative humidity would be 
too low, resulting in excess drying of 
product. 

In such cases, therefore, an ammonia 
back pressure regulating valve is in- 
stalled, through use of which the back 
pressure for proper room conditions can 
be maintained in the coil. Temperature 
is carried at a constant point by plac- 
ing a magnetic type valve, operated by 
a room type thermostat, in the suction 
line. 

It will be seen, therefore, that re- 
gardless of conditions and requirements, 
a type of air conditioner and methods 
of control can be provided that will 
maintain ideal conditions in the sausage 
cooler. 


As has been mentioned previously in 
THE NATIONAL PROVISIONER, the prob- 
lem of air conditioning in any depart- 
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Doors are no mere detail— 
they are the BIG factor in 
profit operation of your plant 


Slow closing and opening slows work. 
Imperfect sealing loses costly refrigeration. 
Weak, easily-broken hardware cripples operation. 


Why not apply to your door problems the longest and 
broadest experience in this field, which has engaged 
our entire attention for nearly a half century? 


NEW JAMISON GASKET 


Enlarged 8 times. This cross-section of a 
small portion of the new Jamison resilient, 
pure rubber gasket shows one of the many 
advantages possessed by no other gasket. Mil- 
lions of small, confined air cells, within a 
smooth, water-tight exterior, furnish perfect 
insulation and a pliable, conforming seal. Now 
on all Jamison-Built Doors. 
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COLD STORAGE DOOR Co. DAY 
Jamison, Stevenson, and Victor Doors 

HAGERSTOWN, MD.. U. S. A. fh sees eae 

Branches in All Principal Cities Door with Track 


Port. 


PROVED AND APPROVED 














[Bliss Boxes Reduce Shipping Costs 


Because 


They use 11% to 20% less material. 


Their unique construction often permits use of lighter 
weights of board, which creates an additional sav- 
ing in cost of material. 


Freight costs are lower on account of lighter weight. 


Their reinforced corners make them the strongest fibre 
containers. 


They are easy and quick to assemble on Bliss equipment. 





Bliss Boxes are used by the millions for shipping fresh 
and smoked meats, pork loins, dressed poultry, lard, 
butterine, soap powder, etc. 


Let us tell you more fully the advantages of packing and shipping your products in Bliss Boxes. 


DEXTER FOLDER COMPANY 


Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 








Bliss No. 4 Box 


SAN FRANCISCO 
CHICAGO PHILADELPHIA BOSTON CLEVELAND ST. LOUIS LOS ANGELES—SEATILE 


117 W. Harrison St. 5th and Chestnut Sts. 185 Summer St. 1931 E. 61st St. 2082 Ry. Ex. Bldg. Harry W. Brintnall Co. 
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Meets the requirements of another large packer. The William 
Schluderberg-T. J. Kurdle Company of Baltimore—packers of 
Esskay Quality Meats—uses Frick Refrigeration in their chilling, 


packing and storage rooms. 


Let the nearest Frick Sales-Engineer design your cooling 
system to maintain the perfect humidity so important in the 
meat-packing industry. Write, wire or phone NOW! 

















ment of the meat packing plant is 
largely one of engineering. Suitable 
equipment for all conditions is avail- 
able. The task in any instance is mere- 
ly one of adapting and operating this 
equipment to give the results desired. 


Low Shrinkage Results 


Shortly after the unit conditioner 
was installed in the Chicago plant pre- 
viously referred to tests were made to 
determine shrink of product in this 
room. The accompanying table shows 
the results. 


SAUSAGE SHRINK IN AIR 
CONDITIONED COOLER. 


Time Time 


in. out. Wt. Wt. Shrink 

Tues. Thur in. out. Per 

Product A.M. A.M. Lbs. Lbs. cent 
Frankfurts . 11:50 9:50 400 388 3 


Liver Sausage. .11:50 9:50 400 Ss4 a 
Ring bologna. ..11:50 9:50 400 390 25 


EDITOR’S NOTE.—Air conditioning of sau- 
sage meat curing rooms will be the next sub- 
ject discussed in this series by O. F. Gilliam, 
of the Carrier Engineering Corp., who has had 
wide experience in solving these problems in 
meat and sausage plants. 


REFRIGERATION NOTES 
K. C. Shull, Riverton, Ia., is adding 
cold storage facilities to ice plant. 
Pontotoc, Miss., is interestcd in estab- 


lishment of municipal cold storage 
plant. 


Week ending March 7, 1936 


Cold storage warehouse at Portland, 
Ore., is being erected for Oregon-Wash- 
ington Railway & Navigation Co. 


Buckner bldg., Boise, Ida., will be re- 
modeled for cold storage lockers. 


Segrest-Walker Co. has completed 
cold storage plant at Slocomb, Ala. 


New cold storage plant being erected 
at Columbus, Ga., by Snelling Lumber 
Co. 


Cold storage locker system has been 
opened at Bellingham, Wash. 


Dixie Ice & Coal Co., Asheboro, N. 
C., is enlarging cold storage rooms. 


PERISHABLE FREIGHT HEARING 


Among the subjects to be given con- 
sideration by the National Perishable 
Freight Committee at a shippers’ pub- 
lic hearing to be held at Room 308 
Union Station bldg., 516 W. Jackson 
blvd., Chicago, on Wednesday, March 
18, 1936, commencing at 10:00 A.M. 
are: Change from ventilation to heater 
service; top icing shipments loaded in 
box cars; charges on shipments stored 
in transit and list of perishable com- 
modities, the latter being a shippers’ 
proposal. Shippers desirous of present- 
ing their views may appear before the 
committee or communicate with the 
chairman prior to the date mentioned. 


WAYNESBORO, PENNA. 
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U. S. BUYS MORE POLISH HAM 


Imports of Polish canned cooked ham 
into the United States increased almost 
ten-fold during 1935, totaling 4,345,600 
lbs. against 454,700 lbs. in 1934, accord- 
ing to the U. S. commercial attache at 
Warsaw. Preliminary figures indicate 
that January and February, 1936, im- 
ports amount to about 1,190,000 lbs., a 
considerably greater volume than was 
imported during this period in 1935. 

Exports of canned ham from Poland 
have grown steadily in recent years. 
Originally Great Britain was the chief 
buyer but the United States increased 
its buying in 1935 and absorbed nearly 
half the total volume shipped from 
Poland. Poland exported a total of 
9,544,640 Ibs. in 1935 against 6,072,640 
Ibs. in 1934. 


U. S. GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during 1935 
and 1934 is reported as follows: 





1935. 1934, 
lbs. Ibs. 
Fresh and frozen: 
BEE Mesh a Pasied #44 t20 e's 267,775,152 261,798,429 
WORE OE CONE a cc ewecicn 2,772,296 1,967,943 
Lamb and mutton ...... 17,537,960 9,352,210 
BEN sina'ctb's'4:e es oie sam oececs 2,366,219 2,112,142 
Cured: 
aac den kolrebnees 771,567 550,041 
ERE Serer perk 7,287,747 4,421,121 
SI onc succes set ele 19,706,745 1,295,738 
i re ee 1,511,227 1,290,946 
TOUR osc cs cewcccsccecc cp teeee aaaweneee 











PRAGUE POWDER 


Get ready for the fast incoming hogs. 
Move out your cellar stocks with 


The Safe, Fast Cure 


Meets B. A. I. Requirements 








Registered 
The new idea is Prague Powder. U. S. Patent 
A Curing Unit with Integrity, a 1,950,459. 


Positive and Uniform Structure. 


PRAGUE POWDER is an active 
Curing Element. Select your choicest 
cured hams for baking. Vein pump if 
you can and bake with bone in, or first 
bone and prepare for oven. 

In all cases cure your hams with 
PRAGUE POWDER for a sweeter, 
moister, better slicing and better 
flavored Ham. 

The “short-time” PRAGUE POW- 
DER cure lends itself beautifully to a 
vein-pumped ham. 


THE GRIFFITH LABORATORIES 





We call your attention to this “rich 
ripe flavor” in “a short time cure.” 


The “PRAGUE CURE” is “America’s 


Perfect Cure” 


PRAGUE POWDER is Not a Mechanical Mixture 


The curing elements are fused to change the 
general character of the Nitrites and the 


Nitrates making 


A Delicious Juicy Baked Ham 





This quality cure and the tasty flavor will increase 
your Baked Ham sales, and Boiled Hams 
will move faster. 





A CHOICE BREAKFAST BACON 


A flavor that pleases. A color that 
holds. Ready 11/2 days to the pound. 


1415-25 WEST 37th STREET, CHICAGO, ILLINOIS 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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Trade Moderate—Prices Steady— 
Hog Run Fair—Hogs Stronger— 
Cash Trade Improved — Senti- 
ment Mixed. 


OG products market the past week 
H backed and filled over a modest 
range in a moderate trade. Operations 
were quite mixed, offerings increasing 
on the bulges while support appeared 
on the small setbacks. Commission 
house trade was mixed. Warehouse 
interests and shorts were buyers on the 
breaks, while on the bulges offerings 
from packinghouse quarters appeared 
to enlarge. Some of the buying was 
based on a comparatively moderate hog 
run and stronger hog market. Reports 
of some improvement in cash lard and 
cash meat trade, especially in the West, 
aided at times, but as an offsetting fea- 
ture milder weather and increasing 
stocks of both lard and meats served 
to operate against the bulges. 


Spreaders were again active in the 
market, some buying lard against sales 
of cotton oil, and others selling lard 
against the purchase of corn futures. 


CENTS PER LB. 
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Provisions ad |_ard 
Weefly Warfeé (Cee 


A feature that again counted against 
the market was the statement by the 
Department of Agriculture pointing out 
that hog production is beginning to in- 
crease in the United States and in Den- 
mark. Reports of a shortage of fats 
continue to come from Germany. Never- 
theless no particular activity in export 
circles was reported in the domestic 
market during the week. 

Some attention in lard circles was 
attracted by prospect for increase in 
acreage planted to cotton this year, un- 
steady position of cottonseed oil prices, 
and how effectively the new govern- 
ment scheme was going to control pro- 
duction of cotton, corn and hogs. 


Meat and Lard Stocks 


Receipts of hogs at Western packing 
points last week totaled 259,800 head, 
compared with 307,000 the previous 
week and 269,800 head the same week 
last year. Average price of hogs at the 
outset of this week was 10c against 
10.15¢ the previous week, 9.45c a year 
ago, 4.40c two years ago and 3.90c three 
years ago. Top hogs at Chicago, how- 


1931-1935 Av. 


APR MAY JUNE JULY AUG. 


CUT-OUT VALUES né0-220% ee; 


APR. MAY JUNE JULY AUG. 

















ever, rose to 10.70c, compared with 
10.15¢ at mid-week the previous week. 
Average weight of hogs received at 
Chicago last week was 235 lbs. against 
234 Ibs. the previous week, 234 lbs. a 
year ago and 224 lbs. two years ago. 

Stocks of lard at Chicago during Feb- 
ruary increased 6,009,000 Ibs. to 35,270,- 
000 Ibs. compared with 61,751,000 Ibs. 
the same time last year. Stocks of lard 
at the seven Western packing points at 
the end of February totaled 46,013,008 
Ibs., against 73,263,876 lbs. a year ago, 
while stocks of meat totaled 151,916,- 
283 lbs. against 220,336,948 Ibs. the 
same time last year. 

Official exports of lard for the week 
ended Feb. 22 were 1,677,000 Ibs. 
against 2,545,000 lbs. last year, making 
exports Jan. 1 to Feb. 22, total 13,951,- 
000 lbs. against 26,931,000 Ibs. the same 
time a year ago. Exports of hams and 
shoulders for the week were 117,000 
Ibs. against 205,000 Ibs. last year; bacon 
220,000 Ibs. against 142,000 lbs. and 
pickled pork 64,000 Ibs. against 67,000 
lbs. a year ago. 


PORK — Demand was fair at New 


HOG PRICES AT CHICAGO 180-220 tb. av.) 





SEPT. oct NOV DEC. 





SEPT. OCT. NOV. DEC. 


These charts in THE NATIONAL PROVISIONER MARKET SERVICE SERIES show hog prices and hog cut-out values at Chicago 
during 1935 and the first two months of 1936. 


Hog prices during the first two months of 1936 held well above those of the similar period a year earlier. The closest 
approach to the 1935 price was during the first week of March. Hog cut-out values have also been consistently better, although 


on the losing side. The weather was an important influencing factor on hog receipts and consumer demand during much of 
the year to date as well as on hog prices and pork product values. 
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Appvep Profits wa ADELMANN 


ADELMANN BOILERS 
produce a finer product because of the “yielding 
spring” principle. They save time and labor because 
they’re truly efficient and wonderfully sturdy. 


> Gee tet bed Od OK ot OO 


Purchases of Adelmann Ham Boilers or 
equipment may be financed in amounts up 
to $2000 for periods as long as three years, 
under the Modernization Credit Plan of 








the Federal Housing Administration. Ask j 

: for details today! v 

All Sizes f 
All Kinds t 


All Shapes 


ALL GOOD! 
cman tam peters ae mate ran LLAM BOILER CORPORATION 


‘‘Adelmann—The Kind Your Ham Makers Prefer” 


Aluminum, Tinned Steel, Monel Metal s 
=e tis Gehan Mid te © coe OFFICE and FACTORY, PORT CHESTER, N. Y. : 
—_ — = = aoa o CHICAGO OFFICE: 332 S. MICHIGAN AVE. r 
pscutmnge "wana, ae ph ncn a European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, Pp 
equip with new Adelmann Ham Boilers. London—Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in r 


Write for particulars today. Principal Cities—Canadian Representatives : C.A.Pemberton & Co., Ltd.,189 Church St., Toronto. 























REMEMBER WHEN 
THEY USED TO 
ARGUE ABOUT 

MILONESS IN SALT? 
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P 
PY pee in salt used to be asubject by the makers of Diamond Crystal Salt. S 
of considerable debate. For years And in every other desirable quality of tT 
men interested in salt disputed the question _—good salt, too— purity, solubility, color, and 
as to which was the milder salt. dryness, Diamond Crystal is unexcelled. The 
Then the Diamond Crystal Salt Company __ key to it all is the Alberger Process, your T 
introduced the Alberger Process of making _ salt insurance, your guarantee of absolute 
salt. The question was settled. It was soon uniformity — always. Diamond Crystal Salt 
evident no salt was milder than salt refined Company, (Inc.), 250 Park Avenue, New iz 
by this process, which is used exclusively York, N. Y. 
T 


DIAMOND CRYSTAL SALT 


UNIFORM IN COLOR... PURITY...DRYNESS...SOLUBILITY. SCREEN 
ANALYSIS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 
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York and the market steady with mess 
quoted at $32.37 per barrel, family 
$31.37 per barrel and fat backs $20.75 
to $27.75 per barrel. 

LARD — Demand was moderate at 
New York but the market was about 
steady with prime western quoted at 
10.85@10.95c, middle western 10.70@ 
10.80c, New York City tierces 10%@ 
10%c, tubs 11%c, refined Continent 
11%@11%c, South America 11%@ 
115%c, Brazil kegs 115% @11%c, com- 
pound car lots, New York 11%c, small- 
er lots at 12c. 

At Chicago regular lard in round lots 
was quoted at 24%c over March, loose 
lard 40c under March and leaf at 3744c 
under March. 


(See page 38 for later markets.) 


BEEF — Demand was fair at New 
York and the market was about steady 
with mess nominal, packer nominal, 
family $18.50@19.50 per barrel and ex- 
tra India mess nominal. 


STOCKS AT 7 MARKETS 


Stocks of meat at the seven princi- 
pal markets of the country increased 
slightly during February. Hog runs 
were moderate during the month, the 
result.of impassable roads in many hog 
producing sections, but even the small 
receipts were more than sufficient to 
supply consumptive needs. 


The gain in total meat stocks was 
approximately 1% million pounds. S. P. 
stocks increased 1,230,110 lbs. and D. S. 
stocks 1,628,607 Ibs. “Other meats” de- 
creased 1,558,491 lbs. 


The situations in lard and D. S. fat 
backs indicate there was considerable 
cutting for the tank during the month. 
Lard stocks increased approximately 7 
million pounds, while stocks of fat 
backs showed a slight decrease, of ap- 
proximately 65,000 lbs. 


With the exception of D. S. cuts, all 
pork meats continue well under the 5- 
year average of March 1. D. S. stocks 
are about 1% million pounds heavier. 
Lard in storage is about 27% million 
pounds less. 


Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East 
St. Louis, St. Joseph and Milwaukee on 
February 29, 1936, with comparisons, 
as especially compiled by THE NATIONAL 
PROVISIONER, were as follows: 


Feb. 29, ’36 Jan. 31, °36 Feb. 28, '35 
Total S.P. meats. ..112,517,145 111,287,035 178,526,934 
Total D.S. meats.. 27,461,293 25,832,686 25,183,939 
Other Cut Meats... 11,937,845 13,496,336 16,626,075 
Total all meats... .151,916,283 150,616,057 220,336,948 


PEs GE: vesieccse 35,855,610 28,931,778 59,339,183 
Other lard ........ 10,157,398 10,137,197 13,924,693 
, | OU 46,013,008 39,068,975 73,263,876 
S.P. regular hams. 26,304,604 25,803,319 51,937,241 
S.P. skinned hams 40,465,006 38,418,618 62,157,008 
GP. BES oc.200. 35,715,161 35,656,294 48,156,086 
SP. picnics ...... 9,805,974 11,290,604 16,117,582 
D.S. bellies ....... 15,853,390 14,184,153 14,071,046 
D.S. fat backs..... 10,840,169 10,905,224 10,257,801 


Hog Cut-Out Results 


PWARD price trends featured the 

fresh pork market during, the 
week, but these were not large and 
were more than balanced by increases 
in hog prices during the period. 


This rise in live hog prices and its 
influence on fresh pork prices calls for 
a careful check on the kind of hogs a 
packer slaughters, so far as quality and 
yield are concerned. Should these be out 
of line, cut-out values are certain to be 
less favorable even than those shown 
below, where the loss per hog in each 
of the averages shown is well over $1.00 
and in the case of the heaviest average 
over $2.00. Such a cut-out loss is diffi- 
cult indeed to make up through the man- 
facturing process. 


At Chicago, the average price of hogs 
during the first four days of the current 
week ranged from a low of $10.00 on 
Monday to a high of $10.15 on Wednes- 
day and dropped back to $10.10 on 
Thursday. Weights ranging from 220- 
260 lbs. commanded the best price. 
Quality of hogs is good and average 
weights are heavier than last year. 


The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week. 
Representative costs and credits are 
used but each packer should determine 
these on the basis of his own plant costs. 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 





taken from actual tests in Chicago plants.) 











































180-220 lbs. 220-260 Ibs. 260-300 Ibs. 

Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive. wt. Ib. alive. wt. Tb. alive. 

ME IIB dis 5:56 5 Sa orrw'cd soared 14.00 18 $ 2.52 13.70 17% $ 2.40 13.30 17% $ 2.28 
SEE a ee ere ree re 5.60 1336 15 5.30 13 .69 5.00 12% 61 
a, ree 4.00 17% as | 4.00 17% Bg | 4.00 17% my | 
nh eee 9.80 18% 1.81 9.50 17% 1.65 9.00 16% 1.46 
TE os 6 ods wba cdieie endows 11.00 18% 2.06 8.70 17% 1.50 3.50 16% 57 
ON! a eee yee ee Noe 3.00 13% Al 9.00 13% 1.22 
Pat BOCES. 6.60560 Seve ceuenwaeaaen 2.00 7% 15 4.00 1% 31 5.00 8% 43 
PI ME FONE, oo ccasccasoecccus 2.50 86 Bs | 2.50 8% ae 3.30 8% .28 
[RSE ne 2.00 9% .20 2.10 9% .20 2.20 9% 21 
Pe te WN, FONG: Ws io.csicccec cesses 12.60 10.18 1.28 11.90 10.18 1.21 11.50 10.18 1.17 
BN iio alate ci oceaiace-ointas Lave 1.50 12% 19 1.50 12% 19 1.50 12% 19 
| EE ees ee 3.00 9% .29 2.80 9% at 2.70 9% .26 
Feet, tails, neckbones.............. 2.00 Ve 12 2.00 12 2.00 ne 12 
iso: oicrkse ove kK eio'e'ee. aoe 36 36 36 
TOTAL YIELD AND VALUE........... 70.00 $10.65 71.00 $10.23 72.00 $ 9.87 
Cost of hogs per cwt.......... $10.47 $10.35 $10.04 
Condemnation loss............ 05 05 05 
Handling and overhead........ 69 62 55 
TOTAL COST PER CWT. ALIVE........ $11.21 $11.02 $10.64 
| Ree 10.65 10.23 9.87 
I io te ee 56 .79 TT 
PY WR iciivicresce ues $ 112 $ 1.86 $ 2.12 
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Chemists know 
Jeyxe bale l-Me)m-tolh mebbsi-yy 


COMPLETE 
STOCKS 


Beste Bags for 


Easter Hams 


We can fill your complete 


stockinette requirements for 
Easter Hams on short notice! 
Every weight, every descrip- 
tion is in stock, in sizes to fit 
anything from a 4/6 picnic to 
a 30-lb. ham. 

You'll save money, too! Our 
method of sizing enables you 
to get a lower cost per piece, 
because you know definitely 
what each bag will cover. No 
waste labor, no excess stock- 
inette, no variation. 

You can really “go to town” 
in the Easter parade if you 
use WYNANTSKILL Stock- 
inette. Ask for samples — 


today! 


WORCESTER 


What filter tests of four brands reveal No two salts 
are alike—in purity, in dryness, in color, in screen analysis, in char- 
acter of cube or flake, in solubility or in cleanliness, as any chemist 
will tell you. For example, take cleanliness: 


How tests were made Bags or barrels of four well-known 
brands of salt were purchased in the open market, including 
Worcester Salt itself. In each case a sample (one pound of each 
brand) was dissolved in distilled water and the resulting solution 
run through a filter paper disc. The results are shown in the photo- 
graphs above, indicating the amount of insoluble dirt or extraneous 
matter recovered. It proves conclusively that Worcester Salt is the 
cleanest salt you can buy. 


See for yourself You can make these same filter tests in your 
own plant or laboratory. We urge you to do so. It is almost needless 
to say that cleanliness in the salt you use has a distinct bearing 
on the quality of your own product. 


Worcester Salt Company, America’s Oldest Refiners 
of Pure Salt. 40 Worth Street, New York City 


nantskill wec.co| LL TT 
alt = 


ie a 
Stockinette REPRESENTED BY — Fred K. Higbie, 417 
' 


S. Dearborn St., Chicago, Nll.; W. J. Newman, 
e ss 
The National Provisioner 


Manufacturers 1005 Pearl St., Alameda, Calif.; Murphy Sales, 
Adrian, Mich.; 


: C. M. Ardizzoni, 9942—4I1st 
. Ave., Corona, cs I., N. Y¥.; Jos. W. Gates, 
Since 1907 131 W. Oakdale Ave., Glenside, Pa. 














PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Feb. 29, 1936: 


PORK. 
Week Week Nov. 1, 
ended ended 1935 to 
Feb. 29, Mar. 2, Feb. 29, 
1936. 1935. 1936. 
bbls. bbls. bbls. 


Total .....---eeeeeeeee 85 10 = 
United Kingdom ....--..- 25 aces 1 
Continent ...-----++++++. 60 10 538 
West Indies ......---+--- eee alan 160 


BACON AND HAMS. 
Mibs. Mlibs. M lbs. 


Total ...-.-eeeeeeeeees 2,340 3,707 35,439 
United Kingdom .......- 2,340 8,705 35,296 
Continent ....-+++-+e+++% weno eae 19 
West Indies ......-++++- 2 122 
Other countries .......--- 2 





Mibs. M lbs 

Total .....--. 2,887 31,981 
United Kingdom 2,605 29,808 
Continent .....----++.+- 188 1,873 
Sth. and Ctl. eens 38 oen0 
West Indies ..... oe 56 298 
Other countries © cece eee 2 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Pork, Hams, Lb 
From bbls. Mibs. M lbs. 
New York ....cccccccece 85 265 241 
Philadelphia ............ eees eee 90 
New Orleans ........-+.- eee sen 37 
St. John, N. B. West.... coe 2,075 410 








a. Oe 85 2,340 778 
Previous week .........- 25 2,409 2,911 
S WOES BBD .ncccccccces 224 2,881 1,305 
Cor. week 1935 ......... 10 3,707 2,887 
SUMMARY NOV. 1, 1935, TO FEB. 29, 1936. 
1935 to 1934 to De- 
1936. 1935. Increase. crease. 
Pork, M lIbs..... 160 217 ceee 57 
Bacon and Hams, 
PU wisvese 35,439 51,509 etcast .  an 
Lard, M ibs. .. 31,981 58,038 cose 
CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of February 
29, 1936, as follows: 


Feb. 29, 36 Jan. 31, °36 Feb. 28, °35 
All Barreled Pork, bris. 26,302 27,443 21,000 
P.S. Lard, Ibs....... 29,390,438 23,009.585 53,835,696 
Other Lard, Ibs...... 5,880,482 6,251,350 7,914,886 
D.S. Cl. Bellies (a). 6,522,380 5,601,418 5,344,063 


D.S. Rib Bellies (a). 497,951 614,318 885,931 
Ex. S.C. Sides, Ibs. (a) 2,000 2,100 2,600 
BG. TR Tiscccce «= cresee = envene 16,000 
D.S. Fat Backs, Ibs. 4,801,878 5,062,728 4,561,496 
D.S. Shoulders, Ibs.. 174,679 139,826 31,254 


S.P. Hams, Ibs...... 12,680,998 12,501,541 25,547,096 
S.P. Skd. Hams Ibs. 17,202,301 18,131,533 29,926,567 
S.P. Bellies, Ibs..... 17,173,961 17,546,766 21,629,350 
8.P. Picnics, §.P. 

Boston Shidrs., Ibs. 5,243,774 6,024,949 8,707,959 
8.P. Shoulders, Ibs... 35,000 30,000 57,117 
Other Cut Meats, Ibs. 6,622,183 8,161,084 9,075,743 
Total Cut Meats Ibs..70,957,105 73,816,263 105,785,176 


(a) Made since Oct. 1, 1935. 





CHICAGO PROVISIONSHIPMENTS 


Provision shipments from Chicago 
for the week ended Feb. 29, 1936: 


Week Previous Same 
Feb. 29. week. week,’35. 
Cured Meats, Ibs...14,487,000 13,099,000 19,809,000 
Fresh Meats, Ibs.. - 41,427,000 34,009,000 42,923,000 
WO. BM eswencdia 2,094,000 840,000 3,870,000 





CANADIAN STORAGE STOCKS 
Stocks of meat in Canada: 
Feb. 1,36, Jan. 1,’36, Feb. 1,’35, 
Ibs. Ibs. Ibs. 


Beet CWS berssececd * 236,836 21,933,197 21,344,471 
Bo B ctetecsecernes »180,071 2,858,281 1,849,549 

or: ty 136 30,435,728 29,671,298 
4,774,911 5,576,503 6,089,820 
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CHICAGO PROVISION MARKETS 


Aepotted by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 





FUTURE PRICES 
SATURDAY, FEBRUARY 29, 1936, 
Open. High. Low. Close. 
LARD— 
Mar. -10.67% 10.67% 10.55 10.55b 
May .. + .10.75 10.75 10.65 10.65b 
July ...10.75 10.75 10.65 10.65 
Sept 10.50 10.50 10.47% 10.474%4ax 
CLEAR BELLIES— 
Sr 14.37144b 
May ee enon june 14.20b 
MONDAY, MARCH 2, 1936, 
LARD— 
Mar, ...10.50 10.62% 10.50 10.62% 
May ...10.62% 10.72% 10.62% 10.70ax 
July ...10.62% 10.72% 10.62 10.724%4ax 
Sept. ..10.47% 10.50 10.47% 10.50 
CLEAR BELLIES— 
14.474%b 
14.20n 
TUESDAY, MARCH ‘3, ‘1986, 
LARD— 
Mar, ...10.55 10. 62% 10.55 10. oe 
May ...10.65 10.75 10.65 
July ...10.67% 10.77% 10.67% 10. iy, 


Sept. ..10.47% 10.55 10.47% 10.55 


ME 6 wees snes Hen 14.4744n 
MF: oe sexe 14.25b 


LARD— 

BE, 6-06. 202s nts hin 10.621%4b 
May ...10.75 10.75 10.72% 10.72%ax 
July 10.75- 72% 10.77% 10.72% 10.72%4ax 
Ws 24 se50 en en 10.55ax 
CLEAR BELLIES— 

Mar. ees ones 14.5744b 
May 114.35 ete 14.35b 


THURSDAY, MARCH 6, 1936, 
LARD— 


BR, 200 exes anni or 10.524%4ax 
May ...10.67% 10.67% 10.57% 10.5744ax 
July ...10.70 10. ” 10.55 10.55b 
res . aww 10.424%4ax 
CLEAR BELLIES— 

Mar. . 14.624%4b 
BAY ccc cece 14.35n 
os FRIpay, | MARCH 6 1986, 

Mar, ...10.37% . 42% 10.37% 10.4214b 
May 32 210.47 10.40 10.4214-40 
July ...10. tA -50 10. 52% 10.40 10.4244-40 
Sept. ..10.35 10.35 10.25 10.25 
CLEAR BELLIES— 

BK, 404 cae 14.70b 
MT cee vee 14.3744b 





Key: ax, asked; b, bid; n, nominal, —, split. 


MEAT IMPORTS AT NEW YORK 
For week ended Feb. 28, 1936: 








Point of 

origin. Commodity. Amount. 
Argentina—Salami ........ecssseeeeees 1,378 Ibs. 
Argentina—Canned corned beef........245,886 Ibs. 
Argentina—Beef extract............+. . 52,976 lbs. 
Argentina—Canned roast beef......... 72,000 lbs. 
Brazil—Canned corned beef.......... . -180,000 lbs. 
Canada—Edible beef tallow....... eocee Om Ibs. 
Canada—S. P. ham....... soonree ae Ibs. 
Canada—Fresh chilled rk. Sacceeeseoes - 5,860 Ibs. 
Canada—Fresh chilled beef............ 17,042 lbs 
Canada—Bacon .......... ekecheboouten 8,912 Ibs. 
ee ee EE Peer ere eee 966 lbs. 
Canada—Fresh frozen beef livers...... 454 lbs. 
Canada—Smoked pork loins............ 994 Ibs. 
Denmark—Smoked bacon...........+++ - 8,013 Ibs. 
Denmark—Cooked ham ..........ss+e0- 132 Ibs 
Denmark—OCooked sausage ............ 495 Ibs. 
England—Meat paste ..........ssesee0. 1,615 Ibs. 
England—Smoked bacon ...........+++ 105 lbs. 
France—Liverpaste ........cseeeeeeees 1,079 Ibs. 
Germany—Smoked sausage...........-- 550 Ibs. 
Germany—Smoked ham ............++. 80 lbs. 
Germany: ed sausage ...........+. 2,214 Ibs. 
Holland. Smoked BR < 6.00.0 cvceecosws et 5,569 Ibs 
Hungary—Cooked ham ..........+.+++- 24,888 lbs. 
Trish ee State—Smoked bacon. beware 39,535 lbs. 
Irish Free State—Smoked ham......... 3,326 Ibs. 
Italy—Smoked ham ..........+eeeeee: 36 Ibs. 
Italy—Smoked sausage .........s0ee+. 70 lbs. 
Norway—Liverpaste ..........eeeeeees 164 lbs. 
Poland—Cooked ham .. .. 89,284 Ibs. 
Poland—Smoked bacon 2,340 Ibs 
Poland—Smoked sausage . 2,760 Ibs. 
Poland—Cooked sausage .. 1,390 Ibs 
Switzerland—Bouillon cubes — 2,804 Ibs 
Switzerland—Soup tablets . 2,644 lbs 
Uruguay—Canned corned beef. . . -262,350 Ibs 
Uruguay—Canned roast beef........... 9,000 Ibs. 





CASH PRICES 


Based on actual carlot trading Thursday, 


March 5, 1936. 
REGULAR HAMS. 


Green. 

5 ee eer 19% 
BPE ad ccencendsontedvesnen 19% 
BEE sees cccecceeuensgeese 18% 
IEE sca dieconencae’oakinnes 18% 
Be BOM oc ctvcccseceen 18% 


Green. 




















































































PD civetencquchepereunne 134% @13% 13 
FS eer 12 12% 
SEE 6sc0vensckdvGewareeune 12% 12% 
SPO “<noaeevedoneawetoyues 12 12% 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
(S. P. %4c under D. C.) 
Green. *D.C 
£3 6éb00nese puteneseeaee 0% x 
IEEE ccc sate coed ocensacced Iie 20 
TENE. .a000-0040eeveen sinned 18 19% 
GED succccocsevesesousese 17 18 
BOGE  vcacsccsccecsnceoebes 16% 17% 
*Quotations represent No. 1 new cure 
D, 8. BELLIES, 
Clear Rib. 
MEE 0-096 500aiedesnkneeueee 15% new 
BEES cccesecvccccocscvenes 15 ose 
(CERES e ee el 14% italian 
BNET He svccceeecesdeebente 14 14% 
Nahe chaneee sheecenaes 14 14 
Be aR 14 14 
BED sccecocscvcessoses sat 2 14 
GED cecovencvveseceosvcies 14 14 
MD seostscienbsacbenseus 13% 14 
D. S. FAT BACKS. 
BB cccccccsccesvevececscegeneseboecoues 
acabmetdananeepcors te 272 “ee in ae 
BTS cccecccvedouscovceses gtseee coceccece 9 
MEE  co-gcercseeedsveceqescsseceseuenae cooe | 
Me te ve0seons eveapuweursonewenr cenae? 10 
BPE 0:00:86 00 cecvenetmmvcevesseese coccoce Bt 
TEE? 05:09 0004 0tsn0cnndeatsosteesintes coooe S15 
ED wewccsvccsueceseneqesevedecnsteneess 12 
OTHER D. 8S. MEATS. 
Extra Short Clears......... 35-45 14n 
Extra Short Ribs.......... 35-45 14n 
Repelar PIated .....ccssece 6 8 10% 10% 
Clear Plates ...cccccces one & EG 8 
SN SE es-evcadewencete 9 
Green Square Jowls........ 11%b 
Green Rough Jowls......... 10 
LARD. 
Prime Steam, cash ..........eeeeeeee - 10.60ax 
Prime Steam, loose ..........seeeeeee 10.10ax 
Refined, boxed, N. Y.—BExport........ weap 
Peomivel, th CISPOOS .ccccccccccecesedes 37 
DE BM ncesite dessus $e socteanvans 10.1214n 


CANADIAN EXPORTS TO U. S. 


January, January, 






1936. 
a  SPPeTPerre re 9,059 
GIVER, DIO. occcccccvceccscecsos 
Hogs, No. . 2,501 
Sheep, No. 68 
Beef, Ibs. 242,800 
Bacon, Ibs 71,500 
Pork, Ibs. 535,800 
Mutton & lamb, Ibs .600 
Canned meat, lbs. 6 
ewe 300 
Lard’ compound, Ibs. eece 


1935. 








PROFITABLE 
SPECIALTIES 


‘ Vv b Beifidlion/ 


FLAVORED 
Just hight 


Properly made, tamales provide a popular 
and most profitable packinghouse special- 
ty. Flavor is a vital factor towards build- 
ing up a reputation for quality tamales and 
maintaining their popularity. 

Chili Powders of our manufacture are de- 
pendably uniform and superior. They afford 
you the advantage of proven seasonings of 
established merit which have built up sales 
for many leading packers. Both our Pow- 
ders and Peppers are milled from fresh new 
crops and give a rich, deep lustrous red — 
the mark of quality. 


Our Chili Powders are the complete, cor- 
rect tamale flavor. No other spices are re- 
quired. For those who blend their own 
seasonings we supply ground Chili Pepper 
— without the added spices. 


Full particulars and formulas are avail- 
able without obligation. 


DON Corn Husks 


To maintain that “Genuine Tamale 
Tang” and in keeping with the orig- 
inal style, corn husks are strongly rec- 
ommended as a wrapper. For large 
tamales use 10-inch “SELECT” Cali- 
fornia Corn Husks and for smaller 
ones use “NUMBER 1.” Both grades 
shipped from Chicago. 


DON Garlic and Onion Powders 


Progressive packers prefer garlic and 


UNION 


MEAT PACKERS 








There 1s 
PROFIT IN 
BAKED MEATS 


There is extra profit in meat loaves and 
similar baked goods. You have the in- 
gredients in the form of “trimmings” 
which sell for low prices in their raw 
state. Baked, they become delicacies 
that bring premium prices. A Union 
Meat Packers Oven lets you convert 
them at a nice profit. 

Put a Union Oven in some unused 
corner of your plant. It is designed to 
keep your shrinkage and fuel costs low. 


onion in powder form instead of fresh 
stock. It gives a uniform strength, is 
conveniently handled without waste 
and helps prevent sourness. Both these 
powders are always available from 


Heavy insulation and automatic ther- 
mostats give close temperature control. 
Send today for complete data. Use 
coupon. 


our warehouse stocks. 


UNION STEEL PRODUCTS CO. 


Albion, Michigan 


UNION STEEL PRODUCTS CO., 
575 Berrien St., Albion, Mich. 


Please send me your circular, just 
printed, on Union Meat Packers Ovens. 


USED EXTENSIVELY BY I. A. M. P. MEMBERS 








Cals a a 


r K Special: X5: 


Fey. Mexican: 


No. 1 Mexican: 


| 

Chili Deppers : ; se , 

SS: CS: | 
Fey. Mexican: 

| 

| 


No. 1 Mexican: 





Chicago, Ill., 160 E. Illinois St. 


as 


STANDARDIZED QUALITY 
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LESS U. S. LARD TO GERMANY 


While German imports of provisions 
declined sharply during 1935, imports 
of livestock increased 90 per cent and 
meat imports were 16 per cent greater 
than in 1934, according to U. S. De- 
partment of Commerce reports. Ger- 
many in previous years was an impor- 
tant market for American fatbacks and 
lard but participation of the United 
States in this trade last year dwindled 
to small volume. 

German lard imports totaled about 
67,939,000 Ibs. in 1935 compared with 
92,655,000 Ibs. in 1934, a decrease of 
27 per cent. American share of this 
trade was 3,201,000 Ibs. in 1935, a de- 
cline of 93 per cent from 49,905,000 Ibs. 
in 1934, and represented only about 5 
per cent of total imports in 1935 
against about 53 per cent in 1934. Ger- 
many increased its lard imports 
from Hungary, Yugoslavia, France and 
Latvia. 

Increases in domestic hog supplies 
and meat imports brought improve- 
ment in German livestock and provis- 
ions situation during January. Meat 
prices remained relatively stable, veal 
showing the largest change. A ship- 
ment of about 200 tons of Argentine 
lard was received at Hamburg in Janu- 
ary. German fats market has become 
easier and lard importers are now be- 
ing required to store shipments until 


they receive permission to sell. How- 
ever, a butter and egg shortage may 
grow more acute in the future. 

Imports of livestock into Germany 
during 1935 were almost double those 
of 1934. Hog imports totaled about 
96,000 head against 34,000 head in 1934 
while approximately 114,000 head of 
cattle were received compared with 
76,000 in 1934. 


Imports of meat during 1934 and 


1935 were as follows: 


1935. 
4,855,000 
31,761,000 1,315,000 
De SPE: éikeeveketes nen 16,187,000 25,993,000 
23,170,000 32,623,000 
Only important American product im- 
ported under this classification was 
fresh livers. This country supplied 
Germany with 213 metric tons in 1935 
against 1,102 metric tons in 1934. 


1934. 


Beef and veal 5,022,000 


SMALLER CASINGS IMPORTS 


Germany imported approximately 61,- 
600,000 lbs. of casings in 1935 against 
82,500,000 Ibs. in 1934. Of this total, 
the United States supplied 6,843,000 
Ibs. in 1935 against 15,563,000 lbs. in 
1934. German foreign trade in fat 
backs amounted to 23,591,000 lbs. com- 
pared with 33,217,000 lbs. in 1934. Im- 
ports of American fat backs decreased 
to 53,760 Ibs. in 1935. 








CENTS 
PER LB. 


30 
28 
26 


(6-8 Ib. av.) 
PICNICS 


SKINNED SHOULDERS 


24 
22 


F IMA 


1 9 3.6hCUs 


FEB. 


PICNICS & SKINNED SHOULDERS 


(10-12 Ib. av.) 


OCT. | NOV. 
1 9 3 6 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE SERIES shows 
Prices of skinned shoulders and picnics during 1935 and the first two months 


of 1936, 


Shoulder cuts of pork were in relatively good demand during February and 


the first of. 


‘ March. Prices of picnics held practically steady. Skinned shoulder 
prices followed very’closely the price trends of loins and Boston butts. 


Spread 


between picnic and shoulder prices reached the widest point this year in the 


first week of March. 


Week ending March 7, 1936 


FINANCIAL NOTES 


Chickasha Cotton Oil Co. has de- 
clared a special dividend of 50 cents, 
payable April 1, to stockholders of 
March 9. 


National Leather Company reports 
net profit from operations of $1,106,610 
for the year ended December 27, 1935, 
after expenses, taxes other than federal 
income tax, interest and pensions. This 
compares with a loss of $1,086,221 in 
1934. Net sales for 1935 totaled $17,- 
011,864. Leather consumption in shoe 
making and for other products was 
heavy during the period and sustained 
demand for leather products is looked 
for during the current year, president 
Albert F. Hunt stated in his report. 


Beechnut Packing Co. reports con- 
solidated net income of $2,273,757 for 
1935, equivalent to $5.20 per common 
share. Income in 1934 was $1,910,877, 
or $4.37 per share. 


Retirement of $10,000,000 in 4% per 
cent first mortgage bonds by Armour 
and Company of Illinois on June 1, will 
simplify meeting final maturity of the 
issue in 1939 and effect a substantial 
saving in interest charges, according to 
an announcement by R. H. Cabell, pres- 
ident of the company. As cash has 
been set aside for the purpose no new 
financing will be involved. Retirement 
of $10,000,000 in bonds will leave $27,- 
813,000 of an original issue of $50,000,- 
000 outstanding. This is the only funded 
debt of the Illinois company. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Mar. 4, 
1936, or nearest previous date: 
Sales. High. Low. 


Week ended 
Mar. 4. —Mar. 4.— 


—Close.— 

Mar. Feb. 
4. 26.* 
4% 

4214 


™ 
41% 


Bohack, H, C.. 90 

Do. Pfd. ers 
Chick. Co. Oil. 1,900 
Childs Co. .... 5,800 


Cudahy Pack... 1,400 
First Nat. Stirs. 2,400 


8,000 
Gr.A.&P.1stPfd, 300 
Do. New .... 320 


1184 
Hommel, Gi Bi. iccs was 
Hygrade Food.. 4,600 
Kroger G. & B.14,700 
Libby MecNeill.11,430 
Mickelberry Co. 6,750 
M. & H. Pfd.. 

Morrell & Co ove" 
Nat. Leather.. .18,550 2% 
Nat. Tea 3,000 10% 

Proc. & Gamb. 6,100 46 47 

Do. Pr. Pfd. 50 121 
Rath Pack..... 250 26 
Safeway Strs... 4,200 
Do. 6% Pfd. 240 
Do. 7% Pfd. 130 
Stahl Meyer .. .... 
Swift & Co. ...15,750 
Do. Intl. ... 4,450 
Tras. Pew os osae 
U.S. Leather.. 1,100 9% 
Do. A 17% 

83 

39 
’ 19% 
. .24,900 9% 

--. 1200 8 


5 
24% 
10% 

3% 


33 
111% 


112% 112% 


24% 


33% 


: *Or last previous date. 





cram | SAWS 


for every meat plant purpose 


Quickly 
Interchange- 
able without 
Tools 


Absolutely 
Sanitary 


We can furnish blades for every type of 
band, circular or hand saw—and save you 
money. Circular Knives for meat, etc., also 
available. Large stock on hand for prompt 
shipments. Let us quote on your require- 


ong la ife PL QTE S ments. No obligation—write! 


Send for catalog and prices 





Cost Less in the Lone Run 


Long Life plates have an un- 
equaled Service Record be- 
cause they are made of an es- 
pecially tough, long-life steel 
that resists wear. Our descrip- 
tive illustrated brochure gives 
the facts. May we send it to you? einiien ee 


GOR 330:) (eH ene | 1057-59 Lowell Avenue Curcaco, Intmors 


COOKING TIME REDUCED 


Vy to 2 By Grinding 
in the 
M&M HOG 


CUTS RENDERING 
COsTsS 


Grinds fats, bones, 
carcasses, viscera, 

















etc. — all with equal 

facility. Reduces 

everything to uni- 

Sizes and types to meet every form fineness. Ground 
requirement. Write for Bulletins. product gives up fat 
and moisture content 


MITTS & MERRILL power” favor. tow 
Builders of Machinery Since 1854 operating cost. In- 


creases melter capac- 
1001-51 S. Water St., Saginaw, Mich. ity. 























— 
eo 





Colnden for Sy Fieknets ah. pois gale 
Vibrating Screens at Lower Cost 


H d d dabl tructio: d many exclusive 
canteen Ty ats mmr oy Williams ener Mills an over TEDMAN’S bts “A” Hammer 
whelming favorite with American packers and renderers. Mills are especia ly adapted for the 
ae Seah Tae, gee ee a ee tg. oe reduction of packinghouse by-products, 
n materi . sizes an 
euciliens ont tantage, let us tell you about the “ TPull- fish scrap, etc. Their extreme 
Floating’ Vibrating Screen. sectional construction saves time 
Williams Patent Crusher & Pulverizer Co. in changing hammers and screens 
2708 North Ninth St. St. Louis, M and in the daily clean-up which is 
- = oe a : required where edible products 
ew York San Francisco d d. 
15 Park Row $26 Rialto Bldg. are reduce 


Nine sizes—5 to 100 H.P.—capacities 
500 to 20,000 pounds per hour. Write 
for catalog 302. 


STEDMAN’S FOUNDRY 
& MACHINE WORKS 


AURORA, INDIANA, U. 8S. A. 
Founded 1834 
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Tallows ~ Greases 


Betkly Markee Revttur 


TALLOW—Weak situation continued 
in the tallow market at New York, ex- 
tra selling at 5%c f.o.b., a decline of 
ge from the previous week, with turn- 
over estimated at around 500,000 lbs. 

Soapers continued to take hold in a 
fair way on declines, but were not ag- 
gressive buyers, and were inclined to 
back away from the market after tak- 
ing hold moderately. Producers were 
still somewhat unsettled by the mar- 
ket’s action. Indications were that for- 
eign tallows played a part in the de- 
cline this week. Reports had it that 
Argentina had turned down bids of 54%c 
and counter-offered at 5%c, c.if. In 
some quarters there were indications of 
business having passed in South Amer- 
ican stuff at 5.58c. According to the 
gossip current in the market, Argentine 
producers were dissatisfied with current 
relation with Germany, where they have 
been using tallow recently. Apparently 
Germans are now turning to this mar- 
ket. 

At New York special was quoted at 
5%c, extra 5%c f.o.b., and edible 6% @ 
6%c f.o.b. Tallow futures on the New 
York Produce Exchange were rather 
quiet and off about 20 points on the 
week, May selling at 6c. 

Western market was also easier. Sup- 
plies at Chicago were reported more 
than adequate, with a moderate demand 
for nearby shipment. Nevertheless the 
market was showing some signs of re- 
sisting to lower levels. At Chicago 
edible was quoted at 6% @7c, fancy 
614¢, prime packer 6@6%c, special 514 
@55sc, and No. 1 at 5c. 

There was no London tallow auction 
this week. At Liverpool Argentine 
good frigorifico tallow, March-April 
shipment, was quoted at 29s 6d, and 
Australian good mixed, March-April, at 
27s 3d. 

STEARINE — Moderate demand and 
easy market was featured at New York 
with sales of oleo reported at 8c, a de- 
cline of 4@'c compared with pre- 
vious week. At Chicago the market 
was off ‘2c, with oleo quoted at 744@8c. 


OLEO OIL—Demand rather limited 
at New York and market was off % to 
lc on the week, with extra quoted at 
10@11c, prime 9% 2@10%ec, and lower 


grades 9 to 10c. At Chicago the mar- 
ket was quiet and easier with extra 
quoted at 1lc. 


(See page 38 for later markets.) 


LARD OIL—Trade was routine at 
New York, but the market steady and 
unchanged, with No. 1 quoted at 8%c; 
No. 2, 846c; extra, llc; extra No. 1, 
9c; prime, 14%c; extra winter strained, 
11%c. 


NEATSFOOT OIL—Market was 
steady and unchanged, but demand mod- 
erate at New York, with cold test quoted 
at 16%c, extra 9%c, No. 1 at 9c, pure 
12%c, special 11%c. 


GREASES— Moderate volume of 
trade and barely steady tone featured 
market for greases at New York, a re- 
flection of further decline in tallow. 
The last business in yellow and house 
was said to have been at 4%c, and pro- 
ducers were reluctant to lower their 
ideas, although buyers were not inclined 
to pay that level. It was contended 
that the decline had placed tallow on a 
price basis much lower than that of 
other principal substitute fats and oils 
for soap making purposes. This may 
have explained lack of buying interest 
on the part of soapers during the week. 


At New York yellow and house was 
quoted at 444@4%c, A white 5c, B 
white 4%c, and choice white nominal. 


At Chicago, demand was moderate 
and the market easy, although prices 
were showing some resistance toward 
declines. At Chicago brown was quoted 
at 4% @5c; yellow, 5@5%c; B white, 
5%ec; A white, 6c; choice white all hog, 
6%e. 


SHORTENING FREIGHT RATES 


Freight rates on lard substitutes in 
carloads from Dallas, Tex., to Albu- 
querque, Las Vegas and Santa Fe, 
N. M., are proposed by the examiner to 
be found unreasonable by the Interstate 
Commerce Commission to the extent 
that they exceed 60 cents, minimum 
10,000 lbs. Reparation would be awarded 
to Procter & Gamble Distributing Co. 
and carrier authorized to waive collec- 
tion of undercharges. 


BY-PRODUCTS MARKETS 


Chicago, March 5, 1936. 


Blood. 
Blood for feed quoted nominally at 
$3.25@3.35, Chicago. South American 
ground $2.75@2.80 c.i.f., for March. 


Unit 
Ammonia. 


Ground 
Unground 


Digester Feed Tankage Materials. 


Moderate demand for high grade ma- 
terial. Market generally quiet. 


10 to 12% ammonia. .$38.25@3.35 & 10c 
EPR ra Eee 3.35€@3 50 & 10¢ 
@2.50 


Unground, 
Unground, § to 10% 
Liquid stick 


Packinghouse Feeds. 


Fair demand for packinghouse feeds. 

Carlots, 

Per ton. 
@50.00 
@52.50 


Digester tankage meat meal, 60%...5 

Meat and bone scraps, 50% 

Steam bone meal, 65%, special feed- 
CE, BO COR. nc scewecn dees 04060400 SOO 

Raw bone meal for feeding @32.50 


Dry Rendered Tankage. 


Buyers’ ideas on hard pressed at the 
lower end of range. Offerings light at 
top of range. So. American high test 
ground for March, 674%c. Same price 
bid for additional, 70c asked. 


Hard pressed and exp. unground per 
unit protein eagle noe’ » -$.774%@ _ .80 
. =. pork, ac. grease qua 
ity, ton @55.00 
Soft _= beef, ac. 
ity, ton @50.00 


Horns, Bones and Hoofs. 


Cattle hoofs $29.00@30.00 per ton, 
delivered. Market nominal. 
Horns, according to grade $45.00@75.00 
CA SR wiciasesoks ceme ewe ewewene an 29.00@4 30.00 
Junk bones 17.50@18.00 
(Note—Foregoing a are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 


Market quiet with 3 & 50 fertilizer 
steam bone m $17.50@18.50, Chicago. 


| PEE ee $17. — 4 
Se 50 16.00@ 16. 


Steam, ground. 3 
Steam, unground, 


Fertilizer Materials. 


Market nominal and quiet. 


High — tankage, ground, 10@ 
Y, SO rar = $2.65@2.75 & 10c 

Bone ss. ungrd., low gd., 
per ton 


00 
Hoof meal 50@ 2.60 


Gelatine and Glue Stocks. 
Bones in good demand at $24.50 per 








405 Lexington Avenue 








CRACKLINGS e TANKAGE e BLOOD 
BONES e HOOFS 
Offerings Wanted 


GEO. H. JACKLE 


NEW YORK 

















Week ending March 7, 1936 


QUICK EASY GRINDING 
of Tankage, Scrap, Bone, Etc. 


The W-W does every by-product grinding 
job for Packing Plants — better, faster 
and cheaper — Write for catalog and ac- 
tual Packer testimonials — 


W-W GRINDER CORP. 
Wichita, Kansas 


Dept. 207 














ton, Chicago. Junk bones $17.00@17.50 
per ton delivered. 


Calf trimmings 
Sinews, pizzles 
Cattle jaws, skulls and knuckles.... 
Hide trimmings 
Pig skin scraps and trim, per Ib.... 


$25.00@ 26.00 
20.00 
24.00@ 24.50 
@15.00 
5% @5%c 
Animal Hair. 
Market quiet and easy. 
Summer coil and field dried 
Winter coil, dried 
Processed, black winter, 
Processed, grey, winter, 
Cattle switches, each* 


per Ib... 
per lb 


*According to count. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 


SATURDAY, FEBRUARY 29, 1936. 
High. Low. Close. 
cove eee 5.80@ 6.20 
May .. avee ie 5.804 6.20 
June ° oe eees vous 5.80@ 6.10 
aare ‘ 5.804 6.10 
MONDAY, MARCH 2, "1936. 
Mar. . eee shee 5.80@ 6.20 
May 7 wen 5.804 6.20 
June . once eee 5.80@ 6.20 
July 5.804 6.20 


Mar jens ewer 6.00 nom. 
May te ee 6.00 nom 
June <eede@eenwaes “Geis oe 5.80@6.05 
July ... 6.00 nom. 
WEDNESDAY. MARCH 4, " 1986. 

Mar . eae 6.00 nom. 
DE vectnrsseeencexe. eens cnea 6.00 nom. 
June. ene ae 5.80b 

July . wie nies 6. 00 nom 
Aug. oe 6.00 nom. 

THURSDAY, MARCH 5, 1936. 
Mar. . TTT 4 5.75@6.10 
ne seaes 5.7 3.75 5.75@ 
June , i 6.00 5.72@6.00 
WO + éce 5.70@ 6.00 
FRIDAY, MARCH 6, 1936. 

Mar. , ia 5.604 6.10 
May duadins , eae 5.60@6.10 
July : ns 5.60@ 6.10 


No sales. Cheslan 15 ‘Sis: 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
March to June 30, 1936, inclusive 24.00@ 25.00 
Ammonium sulphate, double bags, 

per 100 Ibs. f.a.s. New York 
Blood dried, 16% per unit @ 
Fish scrar, e d, 11% ammonia, 
10% B. P. f.o.b. fish factory.. 
Fish meal, foreign. 114% ammonia, 

10% B. P. L. 


nominal 
3.20 


nominal 
° @ 35.50 
Fish scrap, acidulated, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 2.25 & 50c 
Soda nitrate, per net ton; bulk 
March to June 30 @ 24.50 
Se Se, Ui vecterensenenseces @ 25.80 
in 100-lb. base. pWi Been s bebe eeees @ 26.50 
we ammonia, 


b ungronnd, MN Oia% 
nia, 15% B. P. L. bulk 


Phosphates. 
steamed, 3 and 


Gilles ces0tc000 
4% and 50 bags, 
per ton, c.i.f 


Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 
Potash Salts. 
Manure salt, 30% bulk, per ton 
Kalnit, 20% bulk, 7 ton 
Muriate in bulk, per to 
Sulphate in bags, per ton, 
90% 


2.90 & 10c 
ammo- 


Foreign bone meal. 
50 bags, per ton, 
Bone meal, raw, 


basis 


Dry Rendered Tankage. 
0% unground vanes 
60% ground 


Do you occasionally have batches of 
scorched lard?” “PoRK PACKING,” The 
National Provisioner’s latest book, ex- 
plains just what temperatures should 
be used for best results. It will make 
your rendering foreman more efficient. 
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PHILIPPINE SHORTENING TRADE 


Exports of vegetable shortening from 
the Philippine Islands to the United 
States increased sharply during 1935 
as a result of its exemption from the 
3-cent a pound processing tax but the 
movement was checked by compensa- 
tory taxation under the revenue act of 
1935. Shipments to the United States 
totaled about 2,500 metric tons from 
April 1 to October 1, 1935, when the 
new revenue act reduced the volume to 
occasional shipments of a few hundred 
pounds to the Pacific Coast. 

The manufacture of vegetable short- 
ening continues, however, as an indus- 
try in the Philippine Islands. In the 
case of free fatty acids, which were 
manufactured in the islands for a time 
in 1935, there was no established indus- 
try. One company purchased a plant 
to make free fatty acids and take ad- 
vantage of the loophole in the revenue 
act but has now dismantled its estab- 
lishment. 


MEMPHIS PRODUCTS MARKETS 
(Special Report to The National Provisioner.) 


Memphis, Tenn., March 5, 1936. — 
Cottonseed meal futures closed the 
period with little price change as trad- 
ing has been within a narrow range. 
New lows, however, were registered 
early in the week in May, June and 
July deliveries. Trading activity has 
been unusually quiet since the first of 
the month. Although the census report 
on cottonseed products will not be re- 
leased for another week, it is thought 
in some quarters that if disappearance 
during February has been at the same 
ratio as the previous month’s, the 
carryover will be materially less than 
was the case at the beginning of this 
season. 

Cottonseed oil has been extremely quiet. 
Prices have been more or less affected 
by outside conditions and the range in 
other markets. Prices gave way sharp- 
ly on the 5th, with closing bids 30 to 
45 points lower than the highs, and 5 
to 25 points lower from those of a week 
ago. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner. ) 


New York, March 4, 1936—A few 
cars of high-grade ground tankage sold 
at $3.00 and 10c, basis, f.o.b., New York, 
with some other lots offered at $2.90 
and 10c f.o.b. Unground tankage sold 
at $2.70 and 10c N. Y. 

Dried blood is offered at $3.20 f.o.b. 
New York with some trading having 
been done under this price. 

The demand for both tankage and 
blood has been very light and the same 
thing can be said of other fertilizer 
materials. 

Japanese sardine meal, both spot and 
for shipment, is offered at $35.50 per 
ton New York. Very little business is 
being done in bone meals either steamed 
or raw. However, prices remain firm. 


COTTON OIL TRADING 


COTTONSEED OIL— Demand fo, 
store oil at New York moderate ang 
prices unsteady with futures. South. 
east and Valley crude oil quoted at gy 
@8%c, Texas 8% @8%c. Market trans! 
actions at New York: 


Friday, February 28, 1936. 


-—Range— - Closing — 
High. Low. Bid. Asked 


Sales. 
coee ee 
935 a Bid 
940 a nom 
961 a 963 
945 a nom 
964 a 65tr 
---. 945 a Bia 
945 952 a 953 
925 920 a 935 
Saturday, February 29, 1936, 


“961 960 
965 948 
953 
925 


—shlF 
935 a Bid 
940 a nom 
953 a 956 
.-. 955 a nom 
956 956 a trad 
... 940 a Bid 
946 945 a 948 

915 a 918 


March 2, 1936. 


2 955 955 


962 


“951 


eevee eae 
955 a trad 
940 a Bid 
965 a trad 
950 a Bid 
968 a 67tr 
Sa 
957 948 957 a trad 
931 922 931 a trad 


March 3, 1936. 


coae ae 
945 a 955 

a 950 a nom 
958 952 a 955 

es 955 a nom 
952 952 a trad 

...- 948 a nom 
943 943 a trad 

914 a 922 


Wednesday, March 4, 1936. 


re 
930 a 938 
925 a Bid 
934 a trad 
935 a nom 
934 a 937 
930 a 940 
927 a trad 
900 a 905 


1936. 

915 a 923 
920. 8 sas 
924 a 925 
920 a 919 
8968 @ wcm 


955 955 
965 961 


968 957 


7 947 933 
‘949 935 
(934 927 

910 900 
Thursday, March 5, 
920 918 

942 918 

944 922 

936 914 

898 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 


Hull, England, March: 4, 1936.—Re- 
fined cottonseed oil, 26s 6d; Egyptian 
crude cottonseed oil, 23s 9d. 
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Market Fairly Active—Prices Moved 
Irregularly—Undertone Unsteady 
—Trade Mixed — Professionals 
Bearish — Cash Demand Mod- 
erate—Crude Steady. 


N a fairly active trade cottonseed 
I oil futures backed and filled the past 
week, and after scoring a rally of about 
35 points from the previous week’s 
lows, reacted again to about the low 
point of the season, October delivery 
making a new season’s low. A letup in 
selling pressures and scattered com- 
mission house buying following the 
signing of the soil conservation bill, de- 
signed to control crops, and uncovered 
a better technical position and resulted 
in a fair-sized rally. 

Buying power failed to follow the up- 
turn, and with continued unsteadiness 
in allied markets and reports of a mod- 
erate cash oil trade, the ring element 
pressed the oil market and uncovered 
limited support other than scale-down 
buying orders, which caused the loss of 
practically all of the upturn. Some 
scattered liquidation was apparent on 
the break and the market appeared to 
have again run into stop-loss orders. 
Some of the selling was regarded as 
against purchases of cotton, and some 
of it was possibly against the purchase 
of corn or lard futures by spreaders. 
Rather definite indications of a larger 
cotton acreage this year had some in- 
fluence on the decline. 


Crude markets were only moderately 
active and were steady in tone, with 
the Southeast and Valley quoted at 8% 
@8%c, and Texas at 8%@8%c. Re- 
cently there has been a fair movement 
of crude oil, but the demand appeared 
to have subsided again the past few 
days. However, there was no un- 
due pressure of crude on the market, 
but at this season of the year crude 
shows more of a tendency to follow 
futures than does the futures market 
to follow crude prices, unless the latter 
displays some unusual developments. 


Bearish Market Factors 


Expectations of a disappointing Feb- 
ruary consumption of oil and increas- 
ing lard stocks, although in a limited 
way, counted somewhat against the 
market, as did further reports that hog 
production is beginning to increase. 
Stocks of lard at Chicago during Feb- 
ruary increased 6,009,000 lbs. to 35,270,- 
000 lbs., against 61,751,000 lbs. at this 
time last year, while lard stocks at the 
seven leading western packing points 
at the end of February totaled 46,013,- 
000 Ibs., against 73,263,876 Ibs. the 
Same time a year earlier. 


Sentiment in oil continued m:xed in 
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commission house quarters, but there 
was little incentive in the news again 
the past week to actively take hold of 
the market. The professional element 
continued bearish, inspired by gossip 
relative to comparatively small distri- 
bution of oil, prospects of a larger oil 
outturn this season, and on the conten- 
tion that oil compared with allied and 
competing products is relatively too 
high. 


Private estimates indicating acreage 
of new cotton crop issued this week 
ranged from 32,115,000 to 32,890,000 
acres, compared with 27,872,000 acres 
planted last year. While the indicated 
acreage this year is slightly smaller in 
some parts than recently, the increase 
over last year came in for more consid- 
eration. Private reports indicated, 
however, that conditions are now back- 
ward in regard to plowing, with less 
land plowed than last year or two years 
ago. The latter had been due, it was 
said, to unfavorable weather and uncer- 
tainty in regard to the new farm pro- 
gram. 


COCOANUT OIL—While prices were 
steady the market was without particu- 
lar interest at New York the past week. 
Prices quoted 45%c New York and 4%c 
Pacific Coast. 


CORN OIL—Buyers and sellers were 
apart and market again appeared to be 
feeling unsteadiness in cottonoil. Corn 








SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner. ) 

New Orleans, La., March 6, 1936.— 
Cotton oil futures were %@%ec down 
for week presumably due to speculative 
selling, with hogs slightly higher. 
Crude was offered at 8%c lb. f.o.b. 
mills, with offerings light. Bleachable, 
nominal, with sellers indifferent. The 
trade expects February consumption to 
exceed January. 


Dallas 


(Special Wire to The National Provisioner.) 
Dallas, Tex., March 5, 1936.—Forty- 
three per cent cottonseed cake and meal, 
basis, Dallas, for interstate shipment, 
$22.50. Prime cottonseed oil 8c nom. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Mar. 5, 1986.—Crude 
cottonseed oil, 8@8%c lb., depending 
on location and shipment; cottonseed 


meal, $19.75 f.o.b. Memphis, March ship- 
ment. 





| 
| 


iS 


oil was offered in a moderate way at 
83c New York, with buyers indicating 
%e below that level. 

SOYA BEAN OIL—tTrade was very 
quiet at New York and market was 
more or less nominal and quoted at 
from 6% @6%c. 

PALM OIL—Demand was fair and 
market steady at New York, with spot 
Nigre quoted at 45%c, shipment Nigre 
4.45c, 12% per cent acid 4.40c, and 
Sumatra oil at 4%c. 

PALM KERNEL OIL—Market quiet 
at New York, April-May shipment 
quoted at 4%c, too high to attract buy- 
ers’ attention. 

OLIVE OIL FOOTS — Demand fair 
but market easier, with spot and ship- 
ment quoted at 7%c, New York. 

PEANUT OIL—tTrade quiet and rou- 
tine at New York, prices steady at 8%4c. 


FOREIGN FATS HURT OUR OWN 


Presence of large quantities of for- 
eign fats and oils in this country is one 
of the factors contributing to recent 
declines in cattle prices, H. J. Gram- 
lich, University of Nebraska, told mem- 
bers of the United States Live Stock 
Association at their recent convention. 

Speaking of the 3-cent excise tax on 
cocoanut oil Prof. Gramlich - said: 
“When the tax passed in May, 1934, 
there was an immediate change in the 
markets, in fact, within a short time 
home-produced fats and oils had ad- 
vanced about 2 cents per lb. Undoubted- 
ly the full effect of the excise tax would 
have been much more discernible but 
for the drought of 1934. 


“There is considerable dispute re- 
garding the fat produced by a steer. As 
a matter of fact, a long fed steer 
weighing 1,000 lbs. yields approximate- 
ly 100 Ibs. of separable fat. The great 
majority of this is sold as such. 

“Cocoanut oil has during recent 
years cut in on the field formerly held 
by beef fats, both for inedible and edi- 
ble purposes. In the inedible field, soap 
is the major product, while in the edible 
field, cocoanut oil has made its biggest 
inroad in production of oleomargarine. 

“A few months ago several injunc- 
tion suits were filed to restrain the 
United States government from paying 
excise tax collections to the new Philip- 
pine government. There was a chance 
that the law might be declared uncon- 
stitutional. Immediately there was an 
easing in markets for American fats 
and oils which has resulted in a drop 
of 1% to 2 cents per lb. In the face 
of this cocoanut oil went up about 1% 
cents.” 
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WEEI’S CLOSING MARKETS 





FRIDAY’S CLOSINGS 


Provisions 


Hog products were weaker during 
latter part week under scattered selling 
liquidation, easier hogs and grains, poor 
support and moderate cash trade. Top 
hogs at Chicago, $10.50. 


Cottonseed Oil 


Cotton oil was active and weak at 
new season’s lows on liquidation and 
stop-loss orders. Some foreign selling 
reported and further selling of oil 
against purchases of cotton. Crude 
easier; Valley sold 8%c; Texas sold at 
8c; Southeast and Valley 8c bid. 

Quotations cn bleachable cottonseed 
oil at close of market on Friday were: 
Mar., $9.03; May, $9.21@9.23; July, 
$9.23; Sopt., $9.17. Tone easy; 140 
vales. 


Tallow 


Tallow, extra, 5%c Ib. f.o.b. 


Stearine 
Stearine, 77 


Friday's Lard Markets 

New York, March 6, 1936.—Prices 
are for export. Lard, prime western, 
$10.70@10.80; middle western, $10.60@ 
10.70; city, 10'4@10'2c; refined Conti- 
nent, 1144@11%sc; South American, 
113%,@12c; Brazil kegs, 11'2@11%c; 
compound, 11%c in carlots. 


8c. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioncr, ) 

Liverpool, March 6, 1936.—General 
provision market steady but firm; fair 
demand for hams; demand improving 
for pure lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 84s; hams, long cut, 90s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, exhausted; Wiltshires, un- 
quoted; Cumberlands, 72s; Canadian 
Wiltshires, 81s; Canadian Cumberlands, 
74s; spot lard, 54s 6d. 


LIVERPOOL PROVISION STOCKS 


On hand March 1, 1936, estimated by 
Liverpool Trad2 Association: 
March 1, Feb. 1, 
1936 1936 


, 106,624 151,600 
.- + 1,054,928 1.090, 992 


March 1, 
1935 


Bacon, Ibs 
Ham, Ibs ‘ 
Shoulders, Ibs. . 
Butter, ewt 
Cheese, ewt. 
steam (in 
eee 10 
. refined (U, 8. 
tons .. S2t 
Lard (So. Amer.), 
tons ... oe ° 
Lard, refined (Ca 
nadian), tons. .. 
(Ton of 2,240 Ibs., 


"4,229 


11,091 


46 26 
ewt. 112 Ibs.) 


Total refined lard, 
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OFFER MORE DROUGHT: HIDES 


Another offering of drought’ hides 
and skins through the Michigan State 
Kmergency Weltare Relief Commission 
at Lansing has been announced, bids 
to be opened March 18. Approximately 
15,000 cattle hides, 3,400 bull hides, 
60,000 calfskins and 22,000 kipskins are 
involved, divided into 31 separate lots. 
Included in this offering are 5,752 un- 
branded calfskins, 18,561 unbranded 
kip-, 1,000 bulls and 7,500 branded cows 
stored at plant of Kaufman and Co., 
Baltimore, Md.; 28,176 unbranded calf- 
skins at the Kansas City, Mo., plant of 
Cudahy Packing Company; 5,492 un- 
branded calf and 2,393 bulls at the 
Omaha, Neb., plant of Armour and 
Company; 5,654 unbrandcd calfskins 
and 3,491 unbranded kips at Omaha, 
Nebr., plant of Cudahy Packing Com- 
pany; and 15,183 unbranded calfskins 
and 7,787 branded cows at Central Cold 
Storage Co., Chicago. 

These hides and skins were all taken 
off after September 5, 1934. Samples 
will be offered for inspection of pros- 
pective buyers at the warehouses, on 
March 6 at Baltimore, March 9 at 
Kansas City, March 11 at Omaha and 
March 13 at Chicago. 

General specifications as set forth in 
Catalogue 3 are practically the same as 
in Catalogue 2 covering the last offer- 
ing, except for the addition of the fol- 
lowing paragraph: “At the time of in- 
spection whatever further information 
is available relative to points and dates 
of production of the respective lots will 
be furnished verbally by the B.A.I. rep- 
resentative.” Apparently an effort is 
being mad2 to dispose of the calfskins 
during the cooler weatker, to avoid the 
danger of over-heating in shipment dur- 
ing the summer months. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to March 6, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
159,317 quarters; to the Continent, 
33,857 quarters. Exports for week end- 
ing Feb. 29 were: To England, 44,38; 
quarters; Continent, 1,969 quarters. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Mar. 1, 1936, to Mar. 4, 1936, totaled 
351,154 lbs.; greases, 112,800 lbs. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended March 6, were 76,500 lbs. of 
bacon, 30 bbls. pork and 356,754 lbs. of 
lard. 


N. Y. HIDE FUTURE PRICES 


Saturday, Feb. 29, 1936—Close: Mar, 
11.07b; June 11.42@11.45; Sept. 11.74@ 
11.77; Dec. 12.04b; Mar. (1937) 12.340; 
sales 9 lots. Closing 3@4 lower. 


Monday, Mar. 2, 1936—Close: Mar. 
11.06b; June 11.41@11.44; Sept. 11.74@ 
11.76; Dec. 12.07b; Mar. (1937) 12.87n; 
sales. 3 lots. Closing 1 lower to 3 
higher. 


Tuesday, Mar. 3, 1936—Close: Mar. 
11.08@11.12; June 11.41@11.46; Sept. 
11.75@11.78; Dec. 12.06b; Mar. (1937) 
12.36n; sales 13 lots. Closing 1 lower 
to 2 higher. 


Wednesday, Mar. 4, 1936—Close: Mar. 
11.04b; June 11.38 sale; Sept. 11.70@ 
11.72; Dec. 12.00n; Mar. (1937) 12.30n; 
sales 27 lots. Closing 3@6 lower. 


Thursday, Mar. 5, 1936—Close: Mar, 
11.08b; June 11.41b; Sept. 11.75 sale; 
Dec. 12.05n; Mar. (1937) 12.35n; sales 
38 lots. Closing 3@5 higher. 


Friday, Mar. 6, 1936—Clos2: Mar. 
11.250; June 11.55@11.57; Sept. 11.90 
sale; Dec. 12.20n; Mar. (1937) 12.50n; 
sales 30 lots Closing 14@17 higher. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 6, 1936, with com- 
par.scns, are reported as follows: 

PACKER HIDES. 


Week ended 
Mar. 6. 


Prev. Cor. week, 
week. 1985. 
Spr. nat. 

strs. .....184@134n 184@138%n 114@12n 
Hvy. nat. strs. ais ais @u 
Hvy. Tex. strs ais als @10% 
Hvy. butt brnd’d 

strs. vines 
livy. Col. strs. 
Ex-light Tex. 


ais 
fa l2ty, 


ais 
ai12% 


alo 
aio 


@10%n 
a lol 
fa llax 
@10% 
ao 9 @ 9% 

a 8 S fa 8K 
19,@ 21 13 
als 
fa12 
@10'%s 7% 

1.05 


a@35 


strs, @ Sn 
rnd’d cows. 
Hvyy. nat. cows 
14. nat. cows. 
Nat. bulls .. 
Brnd'd bulls. 
Calfskins ...18%@ 201, 
Kips, nat. ..124@18 
Kips, ov-wt..114@12 
Kips, brnd'd.10 @l0% 
Slunks, reg.. @1.10 
Slunks, hris..35 @40 

Light native, butt branded and Colorado steers 
le por Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. 9'49@10 914410 8 @ 8 
branded 9 @ 9% 9 @ oy Tha 7 
Nat. bulls .. a 8s as @i 
Brnd’d bulls. a 7 a7 
Calfskins -1Twals's Liwals', 
Kips ........11 @11% ails 
Slunks, reg..75 ao 75 ago 

Slunks, hris.20  @25n 200 @25n 


1L0',@ 10% 
airy 
ii 

@10% 


COUNTRY HIDES. 

81, 8 fa 8% 5Y4@ 5% 
Sly 8 fa 8% 54a 5% 
Duffs 84a 9 S%a 9 6 @ 
Extremes - DAG 9% 94a 9% 6%4@ 7 
Bulle ....... @ @ G% 6 @a@ 6% 3BK@ 3% 
Calfskins ...12 @12% 12 @12% 7 @T 
Kips 9 a 9% 9 a@ o% 6%@ 
Light calf ..75 @o9n 75 @yon 30 
Deacons 7 avon 75 @g9on :0 @50on 
Slunks, reg..50 @70n 50) @6in 20 @35n 
Slunks, hris.10 @15n 1 = @ilin 5 @ion 
Hersehides ..3.2544.00 3.20 4.00 


ivy. steers... 
Hvy cows .. 84@ 


sya 


2.75@3.25 


SHEEPSKINS. 


Pkr. lambs..2.55@2.65 2.40@2.60 1.30@1 40 
Sm. pkr. 

lambs .....2.00@2.10 
Pkr. shearlgs. @.1.10n 


Dry pelts ...18'%@19n 


1.90@2.10 9 @1.10 
1.10n 70 @S80 
18'4419n 914,@10 
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Chicago 


PACKER HIDES—The packer hide 
market got away to a late start this 
week but a total of about 85,000 Jan.- 
Feb. hides moved late in the week at 
steady prices for all descriptions. This 
movement, combined with the broad 
trade of past two weeks, has relieved 
packers of a considerable portion of 
their holdings and stocks are now in 
fair shape, with native steers about the 
only selection held in much greater than 
normal quantities. 

The market was quiet and dull 
throughout the early part of the week 
but later a shoe manufacturing tanner 
and several sole leather tanners took 
what is normally a fair week’s business. 
One feature was the larg2 movement of 
bulls, practically on a clean-up basis, 
establishing prices for these at 1'2e 
down from the past at end of year. 

Early in the week, one packer sold 
1,400 Jan. all-heavy native steers at 13c, 
but later 6,500 native steers sold in 
straight weights basis 13c for heavies. 
Total of 10,800 extreme light native 
steers moved at 11%c, both steady 
prices. 

Two packers sold 6,000 butt branded 
steers at 138c, and 12,000 Colorados at 
1242c, steady prices. Texas steers last 
sold previous week at 13c for heavies, 
12c for lights, 10'4¢ for extreme lights. 

Heavy native cows available only in 
late Feb. forward, having been cleaned 
up earlier at lle. One packer sold 6,000 
light native cows, and Association 2,000, 
all at 10%c. Two packers sold 13,000 
branded cows, and Association 1,000, all 
at 10%sc, steady prices. 

Total of 23,800 Jan. forward bulls 
were sold by all packers, at 9e for na- 
tive bulls and 8c for branded bulls. 

LATER: One packer sold 10,000 and 
another packer 3,000 Jan.-Feb. light na- 
tive cows at 10'4c, steady, bringing 
total sale: cf hides for week to about 
100,000. 

OUTSIDE SMALL PACKER HIDES 
—Sales of outside small packer all- 
weights natives reported recently at 
9t2e, selected, f.0.b. nearby short freight 
points, with buyers’ ideas 4c less for 
northwestern stock. Chicago take-off 
nominally around 10c. 

PACIFIC COAST—At close of last 
week, about 15,000 small packer Jan. 
hides moved at 4c down, or 10%ce for 
steers and 8c for cows, flat, f.o.b. 
Butchertown and other points in that 
section; later trading brought total to 
about 30,000 hides that basis. 


FOREIGN WET SALTED HIDES— 
Trading limited so far in South Amer- 
ican market. Late last week, 4,000 
frigorifico light steers sold equal to 
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12% @12i%c, about steady. Early this 
week 8,000 frigorifico regular steers 
sold to the States at 84 pesos, equal to 
13tic, cif. New York, as against 88 
pesos or 14%¢c last week. 

COUNTRY HIDES—tTrading contin- 
ues very slow on country hides, due 
mostly to the inability of dealers to re- 
place their holdings at prices that will 
permit them to sell tanner selections 
at the going levels. All-weights are 
firmly held at 8%4@8tec, untrimmed, 
selected, delivered, Chicago, with some 
buyers’ ideas 8c. Heavy steers and 
cows 814 @814c,nom., trimmed. Trimmed 
buff weights 8%c¢ top usually for busi- 
ness with 9c asked. Trimmed extremes 
quoted 912@9%c, with some asking 10c. 
Bulls 6@6%c; glues 54%@5%c._ All- 
weight branded 7@7<¢, flat. 

CALFSKINS—Packers started mov- 
ing their Feb. calfskins at close of last 
week, with lights going first at ec 
down and heavies following this week 
at a cent down from last sales of Jan. 
calf. Late last week, one packer sold 
12,000 Feb. lights, under 942-lb., and 
another packer 3,000, all at 204ec. This 
week one packer sold 45,000 Feb. calf, 
at 20c for northern heavies 94/15-lb. 
and a few picked points at 20%6c, River 
point heavies at 18%c, and lights at 
20%2c, with lights now selling higher 
than heavies. One lot of 9,000 Feb. 
northern heavies sold at 20c; another lot 
of 6,700 Feb. heavies sold at 20c for 
northerns and 1842c for River points. 

Chicago city calfskins, 8/10-lb., well 
sold up earlier at 1842c; the 10/15-lb. 
last sold at 17%c and asked, with 17c 
bid. Outside cities, 8/15-lb., 1742@ 
17% c, nom.; mixed cities and countries 
around 15%c; straight countries 12@ 
12%2c. Chicago city light calf and dea- 
cons well sold up at $1.25 and bid; 
offerings scarce and $1.30@1.35 talked. 

KIPSKINS—Packer Feb. kipskins be- 
gan moving early at steady prices, with 
one small production later at %c off. 
One packer sold 1,800 Feb. northern 
over-weights at 12c; 3,000 southern 
over-weights sold at lle. Third packer 
sold 2,800 Feb. southern natives at 12c, 
3,200 northern over-weights at 12c, and 
1,400 southern over-weights lle. One 
lot of Feb. kips moved at 124ec for 
northern heavies, 11%c northern over- 
weights, southerns a cent less, and 
branded 10c. 

Chicago city kipskins last sold at 
1ltec, some quoting 11@11%c nom. 
Outside cities around 1lc; mixed cities 
and countries 10@10%c; straight coun- 
tries I@9*ee. 

Packers sold 15,000 Feb. regular 
slunks at $1.10, or 5c¢ up. 


HORSEHIDES—Horsehides continue 
easy, with interest rather limited. Good 






city renderers with full manes and tails 
can be bought at $3.75, with some choice 
lots held up to $4.00 and unsold; mixed 
city and country lots quoted at $3.25@ 
3.50. 

SHEEPSKINS — Dry pelts quoted 
1842@19c for full wools. Shearling 
quotations are only nominal, as produc- 
tion has been too light recently to es- 
tablish prices; quoted in a nominal way 
around $1.10 for No. 1’s, 85¢ for No. 
2’s, and 55@60c for No. 3’s or clips; 
small packer stock quotable half-price. 
Pickled skins easy and quoted nominally 
$6.00@6.25 per doz. big packer lambs; 
some houses sold ahead earlier at the 
top figure, and trading awaited to es- 
tablish prices. Packer lamb pelts firm 
around $3.15 per cwt. live lamb, or $2.55 
@2.65 each. An outside packer sold 
March production, upwards of 30,000, 
equal to $3.15 per cwt. Chicago basis. 
Outside small packer Feb. pelts $2.00@ 
2.10 each, by weight and quality. 


New York 


PACKER HIDES—At the close of 
last week, the fourth New York packer 
sold about a car Feb. native steers at 
13c and couple cars Feb. Colorados at 
12%6c but still holds a car or so of butt 
brands, which other packers sold earlier 
at 13c; except for these butts, market 
is cleaned up on steers to end of Feb. 
Native bulls quoted 9c. 

CALFSKINS—Calfskins sold steady 
early in week, when car or two of col- 
lectors’ 5-7’s sold at $1.50 and 7-9’s at 
$1.95; collectors last sold the 4/5’s at 
$1.25 and 9-12’s at $2.45. Last trading 
by packers was $1.62% for 5-7’s, $2.10 
for 7-9’s, $2.65 for 9-12’s and $3.00 for 
17-lb. up kips. Market had an easier 
tone later in the week, with 5@10c 
lower talked. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 29, 1936, were 
4,977,000 lbs.; previous five days, 3,264,- 
000 lbs.; same week last year, 5,689,000 
Ibs.; from January 1 to February 29 
this year, 38,498,000 Ibs.; same period a 
year ago, 49,783,000 lbs. 

Shipments of hides from Chicago for 
the week ended February 29, 1936, were 
2,935,000 Ibs.; previous five days, 3,347,- 
000 lbs.; same week last year, 8,189,000 
Ibs.; from January 1 to February 29 
this year, 35,903,000 Ibs.; same period 
a year ago, 67,601,000 lbs. 


LEATHER STYLE CONFERENCE 


Hide department heads in meat pack- 
ing companies will watch with interest 
the outcome of the Official Opening of 
American Leathers, to be held at the 
Waldorf-Astoria, New York, March 30 
and 31. This is the seventeenth co- 
operative display by members of the 
Tanners’ Council of America, in which 
62 tanners will display their lines for 
the fall and winter of 1936. Not in- 
frequently large leather orders and 
hides purchases follow these displays. 
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CHICAGO NARKE 


T PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef. 
Week ended 


l’rime native steers— 
400- 600 
600- 800 
800-1000 


Good native 


174%@18% 
li 4#@18% 
174%@ls8% 
steers 
@i6 
alu 


----15 @16 


OU0- SOO 


Medium steers 
400- 600 .... 12 @ils 
DEED vlssvresccnwes 12%@13% 
WM 6 ete eectscenws 13) @l4 
Heifers, good, 400-600...13 @13% 
Cows, 400-600 $44a@10% 
Hind quarters, choice.... @t 
Fore quarters, choice.... @al4 


Beef Cuts. 


Steer loins, prime unquoted 
Steer loins, No. @a3o 
Steer loins, No. : Q26 
Steer short loins, prime. unquoted 
steer short loins, No. a@4y 
Steer short loins, No. 2. 
Steer loin euds (hips)... 
Steer loin ends, No. 2 
Cow loins 

Cow short loins.... 

Cow loin ends (hips). 
Steer ribs, prime 

Steer ribs, No. 

Steer ribs, No, 

Cow ribs, No. : 

Cow ribs, No. ¢ 

Steer rounds, 

Steer rounds, 

Steer rounds, 

Steer chucks, 

Steer chucks, 

Steer chucks, 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

riskets, No. 

Steer navel ends. 

Cow navel ends.......... 
Fore shanks 

Hind shanks 

Strip loins, 

Strip loins, 

Sirloin butts, 

Sirloin butts, 2.. 
Keef tenderloins, No. 
Beef tenderloins, No. 
Rump butts 

Flank steaks ... 

Shoulder clods 

Hanging tenderloins 
Insides, green, 6@8 Ilbs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 lbs. 


Beef Products. 


Brains (per Ib.) @ 9 
Hearts @ 9 
‘Tongues faite ais 
Sweetbreads a2 
Ox-tail, per Ib.. @ll 
Fresh tripe, plain @y 
Fresh tripe, H. @iu 
Livers a2 
Kidneys, @io0 


@13% 


CORRES occ ccveces @15 
earcass .. 2 @1k 
@ii 
@l4 
aio 


Veal items. 


@12 
@40 
a+0 


Choice 
Good 
Good saddles .. 
Good racks 

Medium racks 


) 
5 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

Choice fores 

Medium fores .. 

Lamb fries, per lb. aes 
Lamb tongues, per Ib.... 
Lamb kidneys, per Ib.... 


Mutton. 


a20 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 
Iight fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, 


per Ib.... 
Sheep heads, 


each 
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Mar. 4, 1936. 


Cor. week, 
1935. 
19% @21 
1844@19% 
20 @2l 


18s @lyv 
18s @ly 


18% @19% 


15wa@ Wily 
lj @18 
lj @is 
164 Lite 
10 @il4 
@24 
@i6 


unquoted 
«@3y 
@3b 

unquote «l 


unquoted 
a2s 
a2 
@ij 
aw 

unquote ad 
ali 
@lbey 

ear ret 
fa 
a 13 
@13% 
@13 
a@l2'4 
@i2 
aij 
@ll 
@y 
a Wh, 
@ 6 
@60 
@50 
@30 
@20 
aio 
@55 
@26 
@21 
al2% 
@19 
@i13% 
@12% 
@13 


@ 9% 
a0 
ali 
@3v 
@i2 
@i7 
al 
a 20 
aly 


Fresh Pork, etc. 


Tork loins, 8@10 Ibs. avg. @19'% 
Picnics @15 
Skinned shoulders @15% 
‘Tenderloins @35 
Spare ribs fal4 
Back fat @ul 
Boston butts aig 
Boneless butts, cellar trim, 
@24 
@ll 
@il 
Neck bones @ 5 
Slip bones @13 
Blade bones @l2z% 
Pigs’ feet @ 3 
Kidneys, @10 
i @ie2 


8 
Snouts .. 9 
Heads 9 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 
Tork sausage, in 1-lb. cartons... .. 
Country style sausage, fresh in link. 
Country style sausage, fresh in bulk. 
Country style sausage, smoked 
Frankfurters in sheep casings 
Frankfurters in hog casings............. 
Lologna in beef bungs, choice... . 
Lologna in beef middles, choice 
Liver sausage in beef rounds........... 
Liver sausage in hog bungs............ 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 
Blood sausage 
Souse 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 


Thuringer cervelat 
Farmer 
Holsteiner 

. C. salami. 
mae salami, 


choice, in hog bungs. 
. C. salami, 
Frisses, choice. in hog middles 
Genoa style salami, choice 
Pepperon 
Mortadella, new condition 
Capicola "- 
Ms Cacnns obineoeve ceeds 
Virginia hams 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings 104% @10% 
Special lean pork trimmings 

Extra lean pork trimmings.............. 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 

Shank meat @ W% 
Roneless chucks @a1o% 
Beef trimmings @ 
teef cheeks (trimmed) @ 
Dressed canners, 350 Ibs. and up a 
Dressed cutter cows, 400 lbs. and up... @ 

Pr. bologna bulls. 600 Ibs. @ 
Pork tongues, canner trim, S. P z. 


SAUSAGE IN OIL 


Bologna style sausage. 
Small tins, 2 to crate 

Frankfurt style sausage, in sheep casings— 
Small tins, 2 to crate 

Smoked link sausage, in hog casings— 
Small tins, 2 to crate 


BARRELED PORK AND BEEF 


@30.00 
@30.50 
@29 00 
@27.00 
@20.00 
@23.00 


in beef rounds— 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces 


Extra plate beef, 200-Ib. bbis.......... 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl. 

Lamb tongue, short eat 

Regular tripe, 200-Ib bane 
Honeycomb tripe, 200-Ib. bbl 

Pocket honeycomb tripe, 200. Ib. bbl 


Rib bellies, 25@30 
Fat backs, 10@12 
Fat backs, 14@16 
Regular plates 
Jowl butts 


WHOLESALE SMOKED MEATS 


o et hese 14@16 wee . vepceeees 
23% @24y 


- 24 
Stantard reg. hams, 14@16 ibs., plain. tt roti 
Picnics, 4@8 Ilbs., short shank, plain...18 @19 
Picnics, 4@8 lbs., long shank, plain. . 17 
Fancy bacon, 6@8 Ilbs., parchment paper. 29 @30 
Standard bacon, 6@8 lbs., plain 26% @274, 
No. ef ham sets, smoked— 

Rakion 8@12 Ibs 


Knuckles, owed 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 
Cooked loin roll, smoked. . # 


cash, Bd. Trade... 
loose, Bd. Trade... 
tierces, f.o.b. Chgo. . @ 
Kettle rend., tierces, f.o.b. Chgo. . @ 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago @ 
Neutral, in tierces, f.o.b. Chicago. @ 
Compound, veg., tierces, c.a.f.... @ 


OLEO OIL AND STEARINE 


Extra oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, 


TALLOWS AND GREASES 


Edible tallow 

Prime packers’ tallow 

No. 1 tallow, 10% 

Special tallow 

Choice white greas 

A-White grease, maximum 4% 
B-White grease, maximum 5% 
Yellow grease, 10@15° 

Brown grease, 40% f.f. a. 


Prime steam, 
Prime steam, 
Refined lard, 


@$10.60ax 
@ 10.10ax 


acid.... 


Prime edible 
Prime inedible 
Headlight 
Prime W. 


Extra lard 

Extra No. 

No. 1 lard oil 

No. 2 lard oil 

Acidless tallow 

20° neatsfoot 

Pure neatsfoot 

Special neatsfoot 

Extra neatsfoot 

No. 1 neatsfoot 
Oil weighs 7% Ibs. 

about 50 gals. each. 


per gallon. larrels contain 
Prices are for oil in barrels. 


VEGETABLE OILS 
f.o.b. 
rises: 104 @108 


Crude cottonseed oil, in 
Valley points, prompt 
White, deodorized, in bbls., 

Yellow, deodorized 
Soap stock, 50% f.f.a.. mills. 

Soya bean oil, f.o.b. mi 

Corn oil, in tanks, f.o.b. mills.......... 84%@ 8% 
Cocoanut oil, seller’s tanks, f.o.b. coast. 44%@ 4% 
Refined in bbls., f.0.b. Chicago lu @ 


OLEOMARGARINE 


White animal fat. margarine, in 1 Ib 
cartons, rolls or prints, f.o.b. Chicagu. 

Nut, 1-lb. cartons, f.o.b. a 

Puff paste 


tanks, 
f.o.b. 
f.o.b. 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 


407 OUTH LA SALLE STREE 


CAGO 


The National Provisioner 














CURING MATERIALS 
Cwt. 
Nitrite of soda (Chgo. warehouse 
stock) : 
1 to 4 bbls. delivered in Chicago....... 


5 or more bbls. delivered in Chicago.. 
Saltpeter, 1 to 4 bbls. f.0.b. BR. ¥.s 


Dbl. refined granulated.......... 6.25 
Small crystalS ...+-seeeeseeeees 7. 25 
Medium crystals ....++-++eeeeeee 7.62% 
Large crystalS ..--.+ssseeserees 8.00 


Dbl. refd. gran. nitrate of soda... 3.62% 
r ton, in minimum car of ‘80, 000 
— Obs s. only, f.o.b, Chicago: 


Granulated ....+seceeeeeeeeeeeeeeeeeeens 
Medium, air dried........se+eeeeeeeeesee 
Medium, kiln dried........+eeceeeeeeeees 
HOCK 2... sce ceeeerceecewerncreeereeeeses 
yar— 

our taw, 96 basis, f.o.b. New Orleans.... 
Second sugar, 90 basis......-cececceee 


Standard gran., f.o.b. refiners (2%).. 
Packers’ curing sugar, 100 Ib. bags. 
f.o.b. Reserve, La., less 2%........-- 
Packers’ curing sugar, 250 lbs. bags, 


f.o.b, Reserve, La., less 2%........++- 


SPICES 


Sacks. 


BE 


wo SANS 
So Aaa 
arco 


on 


@4.65 


@4.15 


@4.00 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 









Alispice Prime .....+-seeeeeeeeeees 15% 17 
Resifted caeeetbeceetecertepeans 16 17% 
Chili Pepper, Fancy.........--++++- oe 2444 
Chili Powder, Fancy..........++++0- as 23% 
Cloves, Amboyna . wk 22 26 
Madagascar ..... - 16% 19% 
Zanzibar ..cceccccccece -- 16% 19% 
Ginger, Jamaica .......-+seeeeeees 1 ‘ 194 
9 <6 canewenk wes ones ee ae ees 12% 14% 
Mace, Fancy Banda............++++. 65 70 
CE i cane nie Ke-0eae sei 60 65 
E. & W. I. Blend............. o 60 
Mustard Vicar, VAR... ccecccseess 24 
Bh, E saveveccsnwensdcotcccoseves 15 
Nutmeg, Fancy Banda............. 2415 
West BAOIR ccccccccesccesccccccce 20%, 
E. I. & W. I. Blend..........--- 18% 
Paprika, Extra Fancy.............- 2314 
BE cccqavecdheetecdeteverasss ve 
FIGNGATIAN ..n ccc ccceccccccccccccces 27% 
Pepina Sweet Red Pepper.......... 26% 
Pepper, Cayenne ......cescececcees 21 
Red Pepper, No. 1.......seeeeeeeee os 16 
Pepper. Black Aleppy..........++++ 9% ll 
Black Lampong .. . 7% 814 
Black Tellicherry .. - 10% 12 
White Java Muntok...... re 14 
ee ere 12 13% 
WED PN Kcecescccevesvcses 13 
SEEDS AND HERBS 
Ground 
for 
— Sausage. 
BOC OTE 13 
Celery Seed, French. ......ccscvecss 33 26 
are 14 16% 
Coriander Morocco Bleached........ 8 “2 
Coriander Morocco Natural No. 1... 6% 8% 
Mustard Seed, Cal. Yellow......... 8 10% 
DE. nce dkvesctcweseeesceesc ™ 9% 
Oe er 25 29 
Eo rere 11 14 
Sage, Dalmation Fancy............ 9 11 
Dalmation No. 1, Fancy.......... 8% 10% 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 


Beef Casings: 
Domestic rounds, 180 pack.......... 
Domestic rounds, 140 pack.......... 
Export rounds, wide........... aye 






Export rounds, narrow ¥ 
SS , 


Middles [eae Bars 

—* select, wide, 2@2% in. 

Middles, select, extra wide, 214 in. 
CE aivugh Guided Oete ey cctrasiee 


7 aidinnee 














2-15 in. wide, flat... .70 
10. 12 in. wide, flat... .60 
Oa I, GRE 55 <5 ncn conc ccaacnacct 45 
i. eS eee eet 25 
Hog casings: 
DS oc sisautecccasewsnen 2.45 
Narrow, special, per 100 yds............ 2.35 
a ee area ee, < * 
PE I BO on vn cwiinsswecéienaged 1.70 
Extra wide. Pe Sb tctcccccsiseces ae 4 
ee eRe ii. 
Large prime bungs........... 20 
—— Fee bungs... 13% 
a ee ore 09 
Middles, per x. = ee ee 30” 
ch IS BS ese: 09 
COOPERAGE 
Ash pork barrels, black hoops. . -$1.40 @1.42% 
Ash pork barrels, galv. hoops...... 1.47%@1.50 
Oak pork barrels, black hoops...... 1.30 "@1. 3214 
Oak pork barrels, galvy. hoops - 1.37%@1.40 
White oak ham tierces.... - 2.27% @2.30 
Red oak lard tierces.............. 2.02% @2.05 
White oak- lard tierces............. 2.12144@2.15 


Week ending March 7, 








NEW YORK MARKET PRICES 


LIVE CATTLE FANCY MEATS 
































































NN: Sodan shoceeSaaanevcdeas $ 9.00@10.00 Fresh steer tongues, untrimmed...... 14c a pound 

Steers, medium light................ 7.65@ 8.50 Fresh steer tongues, 1. c. trimmed.. 28c a pound 

Cows, common and medium.......... 6.50 up Sweetbreads, beef ..............ee0 35¢ a pound 
Cows, cutter and low cutter.......... 3.75@ 4.75 Sweetbreads, veal ........-+.+sseees 7 

SED 66 irasc 0eecnsondeeeeesu 15c a pound 

ALVES I I 0:6o's 69 ygtee-ewakiow enw 4c each 

LIVE c BNE, NUE sec cnccccecnccesencteées 29c a pound 

Wikies abe oo... oc ye Rei $ @12.50 CRIOTED 40-454 cv cnesceaeccesecceuseeye 16c a pound 

VORIGES, MODINE. ui ccc veccccsee . 9.50@10.00 Beef hanging tenders............... 25c a pound 





Vealers, cull and common 6.00@ 8.00 RO GRE Sencdswadedsntetsdasenbal 10c a pair 


a ME... Gasrsuseneereerererene @10.50 
PR: CURRIE. oc caes ave tacnstwnes @ 8.00 Shop fat ....eeeeeeeeeesceeees @2.00 per cwt. 
Se ee @2.50 per ewt 
SS ere re ee @4.25 per cwt 
LIVE HOGS Inedible suet .............00005 @3.00 per ewt 


Hogs, 203-lb. avg., desirable........$ @10.70 


GREEN CALFSKINS 
DRESSED BEEF 5-9 o% -12% 12%-14 14-18 7 up 


Prime No. 1 veals.. 4 2.05 2.25 2.30 





itv Dressed. Prime No. 2 veals.. 1.85 2.05 2.10 z 20 
City Buttermilk No. 1... is LTS Dee SO lkscs 
Choice, native, REAVY. ..cccccccccccccccs 18 @19 Buttermilk No. 2... = iz’ =’ aes 
NO, DO, TENE v cicaccccssvestaens 18 @19 een — Se. 9 95 1.10 421.15 1.15 
Weative, Comme CO BREE. .ccccccccccoces 15 @17 PE Sc cccevess 9 9 110 4115 115 
Western Dressed Beef. NES AND FS 
Native steers, 600@800 Ibs............ 17 @18 BO HOO: 
Native choice yearlings, 440@600 ths. ..26 pd Per ton 
G to choice heifers......ccccccccscee 1 hins, 1! OT ED RO AREAS See eR eS . 
Geek Ce GIS GO sc crctccscccvccoces 13 @15 ERS: Gee light : a woe 
Common 00 GRIT GOWB. cc ccsccicccececccs 10 @l12 Flat shins, heavy.. 60.00 
Fresh bologna bulls..........sscceseees 12 @138 light .. 55.00 
We BE pe cswentaceeccréeseces mee -. 75.00 
BEEF CUTS BROCK GEE SIIPOR. ROOK. cc ceccccccvcsvcescs 40.00 














City 
No. 2 2) faze PRODUCE 
0. 2 20 @24 MARKETS 
a Hogs 
No. 2 38 @30 BUTTER. 
No. 3 22 24 . New York. 
No. 1 hinds and ribs.....20 @22 20 Creamery (92 score)..... mer 7 ow aa 
No. 2 hinds and ribs..... 16 @19 17 19 Creamery (91 score)..... 314% @31% J iewa ren 
No. 1 rounds............. @15 15 @16 Creamery firsts (88-8 
No. 2 rounds............. @i4 @l4 GEES ala css sobagwee’ | ne er 
as @138 @13 P i 
Sh. 2 Gs 20.006 0wreewe 15 @16 16 @1j EGGS 
Bs BF ERs ccccvsvccese 14 @15 14 @15 < 
= 3 ones pereseberenen 12 @13 ayes ere 23 | re ae 
ce ae Te er ere 1 13 Firsts, fresh .........ce; 22 2314 26% @27 
Rolls, Ter. Ce Be BU vierssseuscnccn 23 @25 me ee ie 24a bat tb 
a. ren. 4@6 a Wat dessesccnvanee 18 @20 
‘enderloins, 4@6 lbs. avg.............. 50 @60 IVE ‘ 
Tenderloins, 5@6 lbs. avg...............50 @60 = seuaaee. 
PR CT re 12 @14 err eee 
MY. Khcdieaean bank oer 
DRESSED VEAL eee “4 
Chickens, spring . 
. TurkeyS .......000. ee 
MEME, avdaidiaie «10s 40-0 OWA ena ea de emoateee 16 @17 I ee re eee 
SRE Ree rates EK --15 @16 ee oh koe tLe 12 10 @14 
CID. Civiseneenaedecounuaslian wena mien 12 @15 





DRESSED POULTRY. 


DRESSED SHEEP AND LAMBS Fryers, 31-42, frozen.....24 @24% 25 @26 





Roasters, 43-54, frozen...25 @26 25% @26%4 
Lambs, prime to choice................ 161% @1714 Roasters, 55 & up, frozen.27 @28 28% @30 
ee eee SIRES: 16 @11,  Fowls, 31-47, fresh...... 214% @23% 2214 @24% 
ee ES 144,@16 48-59, fresh ...........2 24 @Al, @25% 
ENE OTE CERIO, Sas 8 @10 60 and up, fresh.......24 @24% 23 @%% 
G:C  vcdwesnesseddascesewess 6 @8 

DRESSED HOGS UTTER FIVE MARKETS 

Hogs, good to choice................$15.25@16.50 B AT 


Wholesale prices of 92 score butter at Chicago, 


FRESH PORK CUTS New York, Boston, a and San Fran- 
cisco, week ended Feb, 27, 19386 


Pork loins, fresh, Western, 10@12 Ibs..19 @20 Feb. 21 220 24 25 6 T 
Pork tenderloins, frea@h......ccseccccces 35 @36 Chicago ..... 36% Holiday 35% 35 35 35 
Pork tenderloins. frozen................ 30 @382 New York....38 Holiday 36 35% 35% 36 
Shoulders, Western, 10@12 Ibs. avg... .16%4@17 Boston ......¢ 39 Holiday 37 36%, 36% 36% 
Butts, boneless, Western.............+-- 21 @22 Phila. ...... 39 Holiday 37 36% 37 
Butts, regular, Western..............-. 19 @20 San Fran, ..37 Holiday 36 35 36 35 


Hams, Western. fresh. 10@12 Ibs. avge..21 @22 


Picnic hams, Western, fresh, 6@8 Ibs. Wholesale " prices carlots—fresh centralized car- 


QIN 6 cow cb skqareceeewsacanesnaed 16 @17 lote—00 score at Chicago: ven % 
Pork trimmings, extra lean............ 21 @22 36 Holiday 350 34% 35 = 35 
Pork aneae, regular 50% lean...... 13 @14 Receipts of butter by cities (tubs): 

Spareribs .. 2... ceeceeseccccscsvcccees 15 @16 This Last Last —Since Jan. 1.— 


week. week. year. 1936. 1935. 


SMOKED MEATS Chicago. 49,623 34,648 29,213 391,555 324,992 
hice 





N. Y. .. 57,297 35,343 39,247 490,776 520,209 
peoues paue, at =. Bcc iceoses 26 on Loston . 17,253 14,756 12,526 178,826 209,937 
egular hams, @12 Ibs, AVZ.........-2 a) 5 Phila, .. 2 3,98: 4, 12 178,484 
Regular hams, 12@14 lbs. avg.......... 2414 @25% ve 21.964 Prec . = — fokcts ain 
Skinned hams, 10@12 Ibs. avg..........254%4@26%4 Total 146,137 98,731 95,954 1,229,277 1,233,622 
Skinned hams, 12@14 Ibs. avg.......... 2414,@241, Con atotans + ie.) 
Skinned hams, 16@18 Ibs. avg.......... 24% @251%4 old storage movement (Ibs.) : seni 
Skinned hams, 18@20 Ibs. avg.......... 25 @26 In Out Oe hand ‘anal daw 
Po De eee errr 18 @19 Feb. 27. Feb. 27 Feb. 28. last year 
Picnics. 6@8 Ibs. avg............000e0 174@18 : aak ese oe 


7%4@ 
City pickled bellies, 8@12 Ibs. avg. 21144@22% Chicago ....247,852 37,082 1,595,019 1,454,453 















Bacon, boneless, Western......... 9 @30 New York .. 64,246 69,352 2,278,098 1,275,520 
Bacon. boneless, city............eee000% 28 @29 Boston ..... 12,586 822,572 726 
Rollettes, 8@10 Ibs. avg...........e00- 20% @21% ere 2,087 30,630 159,954 221,689 
TIPU NOME, TUNED sos cicicb cine ts tcecweee® 21 22 a ——eeGieb: (sieuemeiretrere, (Sires 

NE MI, IIIS oc esasas'on bbe ve aneee ee 24° @25 oo ee 314,185 149,600 4,835,643 3,572,388 
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dl Live Stock Ma Markets ‘a 





LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, March 5, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 
Hogs (Soft or oily hogs, excluded), CHICAGO. E.ST. LOUIS. OMAHA. KANS.CITY. ST. PAUL. 


Lt. It. (140-160 Ibs.) gd-ch.....$10.10@10.50 $9.50@10.20 $9.40@ 9.90 $9.75@10.10 = $9.50@ 10.00 
BGS. abekperetsneksceie,s 9.40@ 10.15 9.15@ 10.00 pate aerate 9.40@ 9.90 8.75@ 9.50 
Lt. wt. (160-180 ibs.) ) ot ch..... 10.15@10.60 10.00@ 10.35 9.70@10.00 9.85@10.15 10.00@10.10 
Sk cds bebwdeneere wena 9.75@10.35 9.65@10.20  .......... 9.65@ 10.00 9.50@ 10.00 





(180-200 Ibs.) gd-ch........ 10.35@10.65 10.25410.40  9.90@10.10 9.90@10.15  10.00@10.10 












































eT 9.75@10.40 9.85@10.25 .......... 9.75@ 10.00 9.50@ 10.00 
Med. wt. (200-220 Ibs.) gd-ch... 10.40@10.65 10.25@10.40 9.90@ 10.05 10.00@10.15 10.00@10.10 

(220-250 lbs.) gd-ch........ 10.15@ 10.60 10.00@10.35 9.85@ 10.00 9.90@ 10.15 9.60@ 10.00 
Hvy. wt. (250-290 Ibs.) gd-ch... 9.85@10.40 9.75@10.15 9.70@ 9.95 9.75@ 10.10 9.35@ 9.75 

(280-350 Ibs.) gd-ch........ 9.50@10.00 9.40@ 9.90 9.40@ 9.85 9.45@ 9.90 9.10@ 9.50 
PACKING SOWS: 

(275-350 Ibs.) good ........ 9.00@ 9.385 8.75@ 9.00 8.85@ 8.90 8.85@ 9.15 8.75@ 8.85 

(350-425 Ibs.) good ........ 8.90@ 9.25 8.60@ 8.85 8.85@ 8.90 8.65@ 8.90 8.65@ 8.85 

(425-550 Ibs.) good ........ 8.75@ 9.15 8.50@ &.75 S.85@ 8.90 8.50@ 8.75 8.65@ 8.75 

(275-550 Ibs.) medium ..... 8.40@ 9.00 8.15@ 8.75 8.40@ 8.75 7.75@ 8.75 8.65@ 8.75 
SLAUGHTER PIGS: 

(100-140 lbs.) gd-ch........ 9.25@ 10.25 8.00@ 9.65 8.75@ 9.60 8.50@ 9.90 9.50@ 10.00 

Medium .........-; -.++e. 8.50@10.10 7.25@ 9.50 8.00@ 9.40 7.75@ 9.00  .......... 
Av. cost & wt. Wed. (pigs ex.) 10.11-250 Ibs. 10.09-: 9.85-245 Ibs. 9.97-228 Ibs. .........- 

Slaughter Cattle, Calves and Vealers: 

STEERS: 

(550-900 Ibs.) choice ....... DEE ~catsvenius” Gerniebaws GReelereeeh,’ Ogesenteued 

CN aves wnncccnceknassevess 7.50@ 10.00 7.50@ 9.25 7.50@ 9.25 7.50@ 9.25 7.00@ 9.2 

 rerrrere rT rrr rrr eee 7.00@ 8.50 6.50@ 7.50 6.50@ 8.00 6.25@ 8.00 6.25@ 

Common (plain) ...........+- 5.50@ 7.25 5.50@ 6.75 5.50@ 7.00 5.50@ 6.50 5.254 
STEERS: 

(900-1100 Ibs.) prime ....... BO. TOGIS.GD  —ccccceccs «= ccececccre § secccceses  cecsoceece 

GRE. occcts 16tdl ened T en > eteuberes “Sembhiauneae. Aeiasigemer © Sotpautemeiann 

GED had wien ceseweaceterenns 8.50@ 10.75 7.75@ 9.50 8.00@ 9.75 8.00@ 9.50 7.753@ 9.50 

PE. Kacscnstacvevaes @ 8.75 6.75@ 8.00 7.00G@ 8 6.50@ 8.25 6.50@ 8.00 

Common (plain) ............ 25@ 7.50 5.75@ 6.75 5.75@ 7 5.50@ 6.50 5.65@ 6.75 
STEERS: 

Se Aen ES cS”  «ccaeedeses “seetssnete! Getinssave  Gebbusocen 

NE ‘canocebboecamtes tk coon I. witness eae  eegecieneen -pawadecdne  _eireumemweee 

GE kwiadescccccdvececesssne 8.75@11.00 8.00@ 10.00 8.25@ 9.75 8.25@ 9.75 8.00@ 9.75 

OE eee céwecees& Se Ge 6.75@ 8.25 7.25@ 8.50 6.50@ 8.50 6.75@ 8.15 
STEERS: 

See Ck ND .cct er. <eecdereeve <00Kbeeeed Sebsccesen ceendcness 

oo eer errs pouee wae 11.00@ 11.50 sienkeeees Stideuteam ' “aehewbbees  ielenmownee 

SE. da deccadadendanececeess 8.75@11.00 8.25410.00 8.50@ 9.75 8.25@ 9.75 8.00@10.00 
HEIFERS 

(550-750 Ibs.) choice 8.00@ 8.75 T.50@ 8.25 7.50@ 8.50 7.35@ 

TEs ecterewenssceetudeesns 8.00 7.00@ 6.50@ 7.75 6.504 

Com. (plain)-med, ....... 7.25 5.25@ 7.00 5.00@ 6.50 4.854 
HEIFERS: 

(750-900 Ibs.) gd-ch. ........ T.50@ 9.25 ........- 7.00@ 8.50 6.75@ 8.50 6.75@ 8.85 

Gomme, Ceimie)-mee, 6 ccccecess GOB TBO i ccccscocss 5.25@ 7.00 5.00@ 6.75 5.00@ 6.75 
COWS: 

wihpendw ee siglo tant i lade ~ > Camas eral ielanialla 

ere oe ore 6.00@ 6.50 6.50 5.50@ 

Com, -plain)-med, .......... 4.75@ 6.00 5.50 4.73 ; 4.75@ 5.50 4.65@ 

ee CEE deacateueces ens 3.50@ 5.00 4.75 3.50@ 4.75 3.25@ 4.75 3.50@ 4.75 
BULLS: (Yris. Ex.) 

Good (beef) ..........+----+ 6.00@ 6.75 6.25@ 6.75 5.75@ 5.75@ 6.2 5.0@ 6.40 

Cut-com. (plain)- aan stvuae 5.25@ 6.35 4.7: 5 4.504 4.00@ 5. 4.65@ 6.15 
VEALERS: 

WS <cddpaswctesbesheeeees 8.00@ 9.50 7.75@ 9.00 7.50@ 9.50 8.00@ 9.50 7.00@ 8.50 

Medium .......;. wneke . T.00@ 8.00 7.75 6.50@ 8.00 5.50@ 8.00 6.00@ 7.50 

Cul-com. (plain) ........... 5.00@ 7.00 .75@ 6.2. 4.004 6.50 4.00@ 5.50 4.00@ 6.00 
CALVES: 

(250-500 lbs.) gd-ch. ........ 6.50@ 9.00 6.50@ 8.50 6.00@ 7.50 6.25@ 8.00 6.00@ 8.00 

Com. (plain)-med, .......... 5.00@ 6.50 4.25 6.50 4.00@ 6.00 3.75@ 6.50 4.00@ 6.00 

Slaughter Sheep and Lambs: 

LAMBS: (Wooled) 

SR v.00 ceecdeeeecepadens 9.50@10.00 9.40@ 9.75 9.25@ 9.7: 9.10@ 9.60 9.35@ 9.65 

GO. 66. csscurccicenescec .. 9.10@ 9.75 9.00@ 9.50 8.75@ 9.25 8.65@ 9.10 8.75@ 9.35 

I ice tk aah ah ree .. &.50@ 9.35 8.50@ 9.15 8.25@ &. 7.90@ 8.25@ 8.75 

NE a a PO OT ee 7.75@ 8.75 7.00@ 8 60 8.00@ 8.25 7.00@ 7.90 7.75@ 8.25 
YEARLING WETHERS: 

GPG» cccnsikag d00 00 c0eena ens 8.50@ 9.25 8.25@ 9.00 8.00@ 9.00 7.75@ 8.50 8.00@ 9.00 

Medium ...........+..%+.... 8.00@ 8.60 7.25@ 8.25 7.00@ 8.00 7.00@ 7.75 ‘4.00@ 8.00 
EWES: (Wooled) 

MA . acnecascudionexevedeus 4.60@ 5.75 +.00@ 4.50@ 5.65 4.75@ 5.50 4.50@ 5.35 

Com-med siviseetemuasecen Ge ae 3.00@ 4.25 3.25@ 4.50 3.00@ 4.75 3.25@ 4.50 
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CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultura] 
Economics. 

Des Moines, Ia., March 5, 1936 — 
Hogs at 20 concentration points and 9 
packing plants in Iowa and Minnesota 
were steady to 15c higher than Wednes- 
day, weights over 220 lbs. showing ad- 
vance. Better 160-240 lbs., $9.90@ 
10.10, with many held higher; 240-300 
Ibs., $9.85@10.00; heavier weights 
down to $9.00; desirable 140-160 lbs,, 
unevenly, $9.50@10.00. Packing sows, 
$8.65@8.85. Pigs scarce. 


Receipts week ended March 5, 1936: 


This Last 

week. week, 
Priday, Fobeuary 2B......cccccece 6,300 30,800 
Saturday, February 29.......... 11,700 24,100 
Monday, March 2........c..s0+.. 26,2300 30,800 
WO .. BEE Be. os.cckticsexees 12,600 12,200 
Wednesday, March 4............ 14,200 15,300 
Thursday, March 6&......0cc00> 16 100 9,800 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS, 
Up to 1,050 Ibs. 





Week Same 

ended Last week, 

Top prices ° week, 1935. 
Toronto $ 7.00 















Montreal 6.00 

Winnipeg 5.25 

Calgary 9.00 

Edmonton aie f 4.75 5. 

Preece Art... 2500 4.00 3.35 4.00 

UNE: ote dnsareias aie 4.50 4.50 5.00 

MEN. Sscaiepecauaees 4.25 4.00 5.00 

VEAL CALVES. 

Fg, EEC, $12.00 

Montreal 10.00 

Winnipeg 9.00 

Calgary 5.50 

Edmonton 7.00 

Prince Albert 3.3 sii 

EG caiene-ac.aeic.ne r 7.00 

ee wa 6.00 5.00 
SELECT BACON HOGS 

TN 6 Sc cccereeenees $ 9.6 

Montreal 

RSS eer 

ane eae a 

ae oe 


Prince Albert 
Ss ere 8.25 
ee re 8.50 


Toronto 
Fe 
EINE 
0 ee 
INN 0) os catecorinig-a% 
Prince Albert 
Moose Jaw 
Saskatoon 





NEW YORK LIVESTOCK 
Receipts week ended Feb. 29, 1936: 


Cattle. Calves. Hogs. Sheep. 


Jersey City ........ < 7,157 
Central Union ...... 
aaa 

WO. casivstersdes 
Previous week ..... 
Two weeks go0...... 





Watch “Wanted Page” for bargains. 


The National Provisioner 


































































SLAUGHTER REPORTS __ RECEIPTS aT CHIEF CENTERS LIVESTOCK MORE VALUABLE 
Special reports to THE NATIONAL PROVIS- Week ended Feb. 29, 1936: : Average farm prices of livestock and 
IONER show the number of livestock slaughtered hk SG, wiaehnn- Cattle. Hogs. Sheep. livestock products were 39 per cent 
t 16 centers for the week ended February 29, ‘ * ads “2 Estes s 2 > . : 
, 1936 Week ended Feb. 29.....165,000 2a, 000 286,000 higher in 1935 than in 1934; they were 
oe GATESe. fang CUS Week -----5--" TO90 Banoo) 34000 61 per cent higher than in 1933 and 60 
ee i ee | pedo +o 267,000 per cent higher than in 1932, according 
Feb. 29. week. 1935. sist AOI ces ade i to the U. S. Bureau of Agricultural 
‘ ‘ y. 1 kets: ogs. P 7 Paps 
rs a ala a i ee lade a ‘ Economics. All livestock commodities 
w t ) 33,000 
ad Kansas ( ity 5 esa erers/enaee eek ended Feb. 29... 289. pod ld h hich : 1935 
Omaha ..... Sess ean Previous WOE wotoeess poy except wool sold muc igher in 19 
LF genptanegnnind : ME ee gees eae 395,000 than in 1934, meat animals advancing 
+" ESS Se 984.2... eee : r c 
Gia CRF «...ccccceevens = Oe ET Te ee eT ee pope 68 per cent. Outstanding gains were 
J Wichita ere re eer rerr rT errr yee ere 9, 4 A 3 q 
Fort Worth ....-----+- At 7 markets: Cattle. Hogs. Sheep. made in prices of hogs during 1935, av 
he ee 9 ES He Week ended Feb. 29....118,000 189,000 197,000 erage farm price being $8.36 per 100 
New York & Je prsey City. Previous week .......... roy oe ieee pounds live weight, compared with $4.14 
es SOE 5 oiicet ass aie DBS oe ceeseceeecsesess 25, 239, E 2 4 
_— a.” 1934 144,000 339,000 194.000 in 1934. This marked advance is at- 
: ..111,000 334,000 230,000 . : “ 
19 gl 114,000 376.000 210.000 tributed chiefly to “abnormally low 
ota Milwaukee _ 5,60 
es- Cn er 133,164 154.024 133,458 — 
ad- HOGS. 
@ SD dos dads sete vacnres £9,790 MEAT SUPPLIES AT EASTERN MARKETS 
: Kansas City ......cceeee 4 29, 79 ; : 
300 Omaha sate ee eee ee eeeees : : pagan (Reported by the U. S. Bureau of Agricultural Economics.) 
‘ Mast Gt. TAGs 2... cccesse 24, 767 23,2 
ate St. Joseph ‘ 12,425 WESTERN DRESSED MEATS. 
be. - ...... NEW YORK. PHILA. BOSTON. 
™ Philadelphia STEERS, carcass Week ending Feb, 29, 1986.............+.+ 8,262 2,333 2,349 
- 4 € 9 
Indianapolis . 5 WOOK QROVEORS one cece scccseecccsscessese 8,238 2,068 2,427 
New York & Jersey City 35 SRN SIT FE ig. cc cch ocekcccsasvoten 5,384 1,719 1,616 
Oklahoma City .......... Z es one 1.705 
EE <s <.necrecbw-aiece oi 11,760 COWS, carcass Week ending Feb. 20, 1086........cccsecces 1,743 2, jot 
we DONVET -oeeececrcecccece -_ : ROU I aioe cen eneeswsassnce sees 1,453 847 1,583 
a aes 11,096 Same week year ago...........000eeee0 000s 1,055 sanae wens 
7 7 ay SULLS, carcas y ‘eb. : 36 1621 230 11 
‘ a ss oa BULLS, carcass Week quia DUR. DD, 2BDB..<. oo... ccccccieicccec 7) oS 
} . NIN cn ., Saten eee 301,287 336,924 263,192 
a ee aereetee _— oe WE: SINE Soon oo bcos ssansowseaweee ie 158 5 
~~ ic = 62.808 eS GR SE I ogee cons eskasseaontes 269 248 9 
300 tena City ‘{ 29°732  WEAL, carcass Week ending Feb. 29, 1986...............-- 14,289 1,602 771 
1, 800 Omaha... ee eee eee eee 2052 23,054 UGE: BINNIE iio. o ic ocias sacdcccncksossnne 11,850 1,854 479 
gh a bata ps 2 ae ree nr ee 10,451 1,706 717 
— CHY eee eee ee eee ge _e LAMB, carcass Week ending Feb. 29, 1936............+-.+- 27,574 10,470 13,056 
J... leer 5,139 3.7 ea ae i 16,194 
Fort MIN en es ae 5 643 2638 WE END sc waccnawenss<cacnsabvien caer pay parton bre 
Ss ee 4,083 4.385 i ee 27,972 12,020 ’ 
i es 2.777 2,15 ™ 9 < 
New "Yak & ‘iemcy Clip tates 665 MUTTON, carcass Week ending Feb, 29, 1986...............+5 2,659 1,772 979 
Oklahoma City .... win 2.328 WOON PUOTIOE So icitsccecssesenscecesececene 2,812 = eeeece 1,091 
Cincinnati 1,180 kg ere er 1,138 485 298 
> EE is Sew ocaly keels 5,099 : (2S pa ‘ r an 
io MIING fs osicncecansves 10,738 = PORK CUTS, Ibs. Week ending Feb, 29, 1986...............-- 1,616,171 426,256 350,045 
35. Milwaukee ...-........+. 2,751 IUGR MORIN so rors co cig ceeuiseauewenonnnen Lemeie. cence 326,653 
7.25 Tota? ‘ ; 198,340 i ; 330 GA WEE FORE BOR. 6a vce siciveccscccesaus 1,506,565 461,829 277,559 
5.73 DUNE pinta ag ore 6-005 bsecocececuee 8.3 256,38 
650 : in LEEF CUTS, Ibs. Week ending Deb. DD, B00G..6.cccccsccvecss a. «eeeer eienes 
6.50 — I (5p a Gases che -demecewge uses 436,707 = =—«—swcneee = ew eee 
£00 Same week YeOAF AGO. 2.2... ccccccccccccccces Geers i $=sesove sewees 
He U. S. INSPECTED HOG KILL LOCAL SLAUGHTERS. 
= ; - sian oe ae « ‘ 2 Ce ne 
Kill at 8 points week ended Feb. 28, CATTLE, head Week ending Feb. 20, 1086. .......ccccccees 8, 14 . om 
9.00 1936: Week previous .....cccccsccccccccccecssces 8,024 | 
ay ; Dae WE SN GI oc vv cc siwetaosivevionss 7,108 er 
‘. Ww sale ; y ’ . ’ 
5.50 ho aa ee Week ending Feb. 29, 1986............00.05 13,883 C40 cuceen 
5.00 Feb. 28. week. 1935. WOME NI ois aeaissascsics es asnceecans 13,357 2,166 = =—§ .eeece 
’ + MEO wwe eee eeeeeeeees 66,150 SD SIE ioe 5 sive c dts dies sneses 14,211 a .  weanes 
sas Cit K s. ye or 
Guan ‘ v ae sai ICES. HOGS, head Week ending Feb. 20, 1986...............2. 37,989 W06L = —— weer 
St. Lonis & East St. WG SINE oan oot Cena casrooe earns 36,083 a 
St. ik an sr Reet ee ee Teor eee 37,113 13376 == wreccce 
aE ay Se 25,425 18,629 14.96 SHEEP, head Week ending Feb. 29, 1936...............-- 62,113 meee | ee 
re a a a a ee Weegk: GumUitee oULcchicc na cac case dadwoces 53,886 eae eee 
Total ........00..00000 042,047 288.551 224.405 ae WEE TURD QB so oe Se ceswwenceiwesiar 58,665 Sane  . wesess 











Order Buyer of Live Stock 
a L. H. MeMURRAY 


Indianapolis, Indiana 














6: 


te. LIVE STOCK BUYER... 
i HOGS a Specialty 


H.L. SPARKS & CO. 


National Stock Yards, Illinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 
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Cattle and 
calves advanced sharply in price, with 
beef cattle averaging $6.21 per 100 
pounds in 1935, compared with $4.16 in 
1934, and veal calves $7.10, compared 


market supplies of hogs.’ 


with $4.84. Prices for sheep and lambs 
advanced, largely in response to the 
general shortage of meat animals and 
improved demand. 


MORE CASH FOR FARMERS 


(Continued from page 16.) 


centages may be set up for various 
crops as a guide in reducing acreage. 
Thus, if a survey indicated a 25 per cent 
reduction in the national corn crop was 
desirable, each corn producer would be 
asked to cut his corn acreage one-quar- 
ter. In the case of corn this would 
also serve to check hog production by 
reducing the available supply of feed. 


Producers Speak Their Mind 


An editorial in the “American Cattle 
Producer,” official organ of the Amer- 
ican National Livestock Association, 
reveals current opinion in the livestock 
industry regarding the new and old 
farm acts. The editorial in part stated: 


“History will doubtless record the 
fact that when the Supreme Court on 
January 6 invalidated the processing 
taxes levied under the agricultural ad- 
justment act, it performed a notable 
service for American agriculture. Few 
will deny that in a great emergency 
the ‘relief?’ administered through the 
AAA was a life-saver to thousands of 
farmers. But relief is one thing, and 
a sound permanent plan for agriculture 
is quite another. The attempt to make 
one into the other was as unwise as it 
was ill-fated. 


“Perhaps few had realized the full 
implication of the AAA program, with 
its great and ever-growing horde of 
bureaucrats who were regimenting the 
farmers and preparing more and more 
to order their every move and plan. If 
anyone doubts that this is the case, he 
has only to read the potato-control act 
—the logical result of what had gone 
before—to become convinced... . 


“It had been clearly indicated, how- 
ever, that crop control by the means 
then employed could only work in the 
long run if practically dictatorial pow- 
ers were given to those in charge. The 
futility of paying one group of pro- 
ducers for reducing acreage of certain 
crops in areas best adapted to their 
production, without the power to pre- 
vent increased planting in other less 
suitable areas, is at once apparent. 
The resultant uneconomic shifts in pro- 
duction simply added to the confusion 
and the difficulty of the problem. 


Repeating Errors of AAA Plan 


“Now substitute measures are being 
rushed through both the House and 
Senate, in the shape of amendments to 
the existing soil conservation act. To 
the extent that it is planned to dupli- 
cate the errors of the AAA by unwise 
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restriction of production, it should be 
corrected; but at least it provides the 
framework for a sound national policy, 
and, coupled with better machinery for 
distribution, ought permanently to re- 
move the farm problem from the polit- 
ical arena. 


“When the NRA was killed some 
months ago, the cry was raised that 
recovery as projected by the New Deal 
had been dealt a body blow; but recov- 
ery has gone forward at a greatly in- 
creased tempo as a result of that 
decision. Similar chagrin was ex- 
pressed at the AAA decision, especially 
by those in charge of the adjustment 
bureau who saw their dream of com- 
plete control of agriculture fading, and 
also by those so-called farm leaders 
who have spent most of their time in 
Washington the past three years with 
their hands out in a ‘give-me’ attitude. 
But the change will be welcomed by 
those who look farther ahead, who want 
to maintain the independence of the 
industry, the fertility of the soil, ade- 
quate production, and, at the same time, 
their self-respect.” 


HOGS HIGHER WITH TAX OFF 


Hog prices at Chicago during Feb- 
ruary averaged $10.40 per cwt. This 
was $1.95 above the average level for 
steers and 30c higher than the lamb 
average. This was the first full month 
following invalidation of the Agricul- 
tural Adjustment Act, and during this 
period hogs brought the highest pre- 
mium over steers in 10 years, accord- 
ing to compilations of the Chicago 
Union Stockyards Co. 


Average hog price at Chicago was 
the highest for February since 1930, 
with only one higher February since 
1927. It compares with $10.05 in 
January, $8.55 in February 1935 and 
$4.35 in February 1934. 


Receipts on the Chicago market dur- 
ing February, 1936 totaled 1,018,000 
head compared with 1,554,000 in Janu- 
ary, 1,074,000 in February, 1935 and 
1,762,000 in February, 1934. Average 
hog weight of 235 lbs. was the same 
as in January and compares with 228 
Ibs. in February a year ago and 223 lbs. 
in the same month of 1934. 


STOCKMEN OPPOSE NEW TAXES 


Expressing opposition to additional 
taxation of livestock or livestock prod- 
ucts, the United States Live Stock As- 
sociation at its recent convention at 
Omaha, Neb., recommended instead a 
retail sales tax to finance the new soil 
conservation act. It urged complete 
protection of livestock producers from 
imports of foreign livestock and prod- 
ucts and advocated passage of the Cap- 
per bill to amend the packers and 
stockyards act. 

Resolutions passed at the convention 
urged the government to maintain 
strict regulations to prevent re-infec- 


tion of herds in the United States with 
contagious diseases present in foreign 
countries and demanded that excise 
taxes on foreign vegetable oils be 
maintained. D. M. Hildebrand, Seward, 
Neb., was re-elected president of the 
association. 


HOG NUMBERS TURN UPWARD 


Hog production is beginning to in- 
crease in Denmark and the United 
States, two leading surplus hog-pro- 
ducing countries, according to the cur- 
rent survey of world hog and pork 
prospects by the U. S. Bureau of Agri- 
cultural Economics. Some increase jn 
production is in prospect in Germany 
and the Netherlands. The bureau in- 
dicates that hog slaughter will increase 
in the United States in 1936 but may 
be limited in Denmark and Holland by 
control measures and in Germany by 
feed shortage. Larger supplies of hogs 
for slaughter and export are expected 
in the Danube Basin during the first 
half of 1936. Production in other 
European countries is not likely to in- 
crease this year. 





ST. LOUIS HOGS IN FEBRUARY 


Receipts, weights and range of top 
prices for hogs at National Stock 
Yards, Ill., for Feb., 1936, with com- 
parisons, reported by H. L. Sparks & Co. 


Feb., Feb., 

1936. 1935. 

NF | cece ccateneecns 198.749 188,627 
Average weight, Ibs. ......... 214 21 
Top prices: ? 
SL: \-talalewiathinewe.cuees $11.15 $9.45 
EE denues van p aaa weness 10.40 8.00 
PPS GORE occ ctccccesecs 10.29 8.26 


Quality of hogs has not been so good 
lately on account of bad weather for 
several weeks. Hogs were unable to 
finish out like they should. Improve- 
ment is looked for from now on. Ex- 
pect a very large increase in spring 
farrowing. 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Feb. 28, 1936: 


Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 6,120 1,424 879 252 
San Francisco ...... 1,900 70) 3=61,825 1,135 
PesemE 2 cccccscese Rew 280 3,550 3,100 

DIRECTS—Los Angeles: Cattle, 74 cars; hogs, 
85 cars; sheep, 59 cars. San Francisco: Cattle, 
200 head: calves, 50 head: hogs, 2,300 head; 


sheep, 1,600 head. 


U. S. MEATS TO CANADA 


January, January, 


Ibs Tbs. 

MME iice scr ceccccssceecesane 1,019 1,840 
Bacon and BOM... .cccccccscves 916 im 

DE a ieatnty cu caine to anscuean es 43,005 58,871 
Mutton and lamb ............. 546 151 
Canned meats ... 3 330 3,087 
ee ara eur 28 ooccns 
Lard compound 2.7% 








CANADIAN INSPECTED KILL 


y, January, 
January 1933, 


1936. , 
NUNN: ocadsss scccasvaiwrendeode 69,810 67,716 
‘alves .. 27,060 28,142 
ee 
WO cov entne st cckcacesenokeens 48,434 40, 


The National Provisioner 








JA |. ae 


Swi 
Arn 
Othe 


Tr 


Wi 





irst 
her 


rove- 
Ex- 
pring 


K 
1936: 


Sheep. 
252 
1, 1235 
3.100 
1; hogs, 
Cattle, 
) head; 


A 
January, 
1935. 
Tbs. 
1, po 
58, ft 1 








PACKERS’ PURCHASES 


es of livestock by packers at principal 
a the week ending Saturday, February 
= 1936, as reported to The National Provisioner: 


29, 
CHICAGO, 

Cattle. Hogs. Sheep. 
Co ose Se 1,746 7,277 
i & ee “L380 «1002 7,664 
Morris & C0...-.-.--+++++ 2,246 wens 4,166 
Wilson & Co.....---++-- 3,880 1,052 10,253 
ange Amer. md Ce CO. «<< e Pe pica pee: 
mond Co...... 2,348  ..... ERISEAN 
st i ds “09 . ove ae 16,822 15,142 
muggers + 10,412 19,419 7,746 


trennan Packing Co.. 1,598 hogs; Western Pack- 
m. "CO., 5 Inc., 816 hogs: Agar Packing Co., 3,385 
hogs. 

Total: 38,304 cattle; 7,731 calves; 45.840 hogs: 
33.048 sheep. 

Not including 408 cattle, 262 calves, 20,542 hogs 
ant 5.909 sheep bought direct. 
KANSAS CITY. 


Cattle. Calves. Hogs. Sheep. 


r and Co. . 1,448 510 S41 
Cudahy Pke Co..... 1,719 1,012 521 
Morris & Co. . 74 427 fe odd 
Swift & Co. ...- 1,468 705 «2,120 

x50 


Wilson & Co. ....-.- 1,502 606 682 
Kornblum & Son. ... coe as 
Independent Pkg. Co 


Saces 17 
CURSES oc ccccncccccs 116 3,824 





WE oki keccos oss 9,878 3,376 8,167 19,972 
Not including 16,514 hogs bought direct. 
OMAHA. 
Cattle & 
Calves. Hogs. Sheep. 
Armour and Co. ........ 3,059 5,625 
Cudahy Pkg. Co. .....--- 4,015 8,874 
Dold Pkg. Co. .........- 996 
SS ence 1.731 2. "17 i8 
ef eee 4,742 4.389 
GORE ccceccewescccces een 





Eagle Pkg. Co., 9 ote: Grt. Omaha Pkg. Co., 
76 cattle; Geo. Hoffman Pkg. Co., 57 cattle; Lewis 
Pkg. Co., 431 cattle; Omaha Pkg. Co., 131 cattle; 
John Roth & Sons. 56 cattle; So. Omaha Pkg. 
Co., 81 cattle; Lincoln Pkg. Co., 281 cattle; Wil- 
son & Co., 188 cattle; Sinclair Pkg. Co., 15 cattle. 

Total: 15,798 cattle and calves; 38,862 hogs; 
21,066 sheep. 

Not including 653 hogs bought direct. 


EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 








Armour and Co. .... 1,198 1,311 1,828 2,170 
Swift & Co. oso ee 1,610 2,471 1,986 
Memte & Oo. ....... 1,028 246 442 eee 
Hunter Pkg. Co. ... 1,213 1,346 979 868 
ee Pee OO ...<.. ee re’ 1,413 opae 
Krey Pkg. Co. aig ee cae 524 
Laclede Pkg. Co. .. .... Saath 1,166 ‘a8 
 _ Sika 1,685 1,735 15,310 793 
MIE: (de hgcan sents 2,744 60 6,407 1,268 
, ree 9.570 6.308 30,440 7,085 


Not mncbating 1.206 cattle. 2,740 calves, 19,023 
hogs and 276 sheep bought direct. 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 







Swift & Co. . .-+ 2088 736 3,808 16,832 
Armour and Co. .... 1,847 536 3,215 7,493 
| re 69 2,132 5,654 

Total ............ 4,187 1,341 9,155 29,979 


SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 
299 8=67.797 = 8,292 
205 8.065 9,274 
270 4,009 6,528 


Cudahy Pkg. Co. 
Armour and Co 
Swift & Co 











Shippers 1 4,840 1,487 
Others 6 76 3 
Total . -» «10,808 772 24,787 25 334 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co . 1659 1028 2 = 486 
Wilson & Co . L5S&6 923 2 522 
(thers ..... 218 28 331 e 
Total . BABS 1,979 5.484 1,008 
Not including 88 cattle bought direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep 
Cudahy Pkg. Co 1,871 977 1,416 5.139 
Dold Pkg. Co. .. a1 9 92” 
Wichita D. B. Co 16 
Dunn- Ostertag 92 4 oe 
F W. Dold & Sons. 102 ERG 317 
Sunflower Pkg. Co 39 73 
Mowest Beef Co 13 
Total - 2.644 1,066 2.748 3.139 
Not including 605 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. 
Swift & Co - 1,270 159 067 
Armour and Co 894 200 ry 13 
Others .. p 316 1,598 
Total 675 





Week ending March 7, 1936 











ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 3,008 3,511 5, 6,116 
Cudahy Pkg. Co. ... 962 1,115 . q 
te 3! ae 4,706 4,820 8,053 8,932 
United sonal CO. .... Rae 361 oman one 
eee 322. 6.808 = 1,271 
ca ie ee 11,823 10,129 20,424 16,700 
MILWAUKEE, 


Cattle. Calves. Hogs. Sheep. 
preteen ke. Co. 1,626 6,882 8,303 1,076 
U. Om, eee, 18 awe: neat 
ieians and Co.. Mil 632 








32 3,521 
R. Gumz & Co..... 28 16 ae 
Shippers eae as 73 30 100 1 
 faba¥-0'0x0ae 54% 627 347 149 
Total oo 4.0:.6/0ce 5 8.442 1,226 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co. ...... 1,890 778 4,569 2,274 
Armour and Co. .... 919 164 1,099 100 
Hilgemeeir Bros. .. 8 seme 1,126 oaee 
Stumpf Bros. ..... esate wie aie 104 
Indiana Prov. Co... 37 8 141 
Meier Pkg. Co. .... 79 jeans 172 
Schussler Pkg. Co.. 21 32 
Maass Hartman Co.. 40 ices 
Art Wabnitz ....... 3 8+ 9 
Se 1,619 1,413 10,966 9,371 
er 615 57 137 601 
Total ............ 5,251 2,504 18,346 12.355 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
8S. W. Gall’s Son.... .... 27 a 222 
Ideal Pkg. Co. ..... 37 48 351 eee 
E. Kahn's Sons Co.. 585 337 3.705 184 
Lohrey Pkg. Co... 3 a 186 sates 
H. H. Meyer Pkg. Co. 12 eins 1,952 
J. Schlachter’s Son. 113 172 ne 57 
J.&F, Schroth Pkg. Co. 22 ahi 1,760 
J. F. Stegner & Co. 312 253 ine a 
EY. occanawwes 441 812 1,673 aan 
WE Waawweike cetine 1,279 643 209 339 
ete fos ee 2,804 2,292 9,836 802 


Not including 223 cattle, 181 calves, 2,828 hogs 
and 973 sheep bought direct. 


FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 


Armour and Co. .... 2,803 1.256 4,117 2,644 
it ee 2'793 1,466 5,019 2,999 
City Pike. Co. ...... 246 9 240 ones 
Blue Bonnett Pkg. Co. 90 24 148 
Rosenthal Pkg. Co.. 69 18 42 

TW - <oeeuscsonts 6,001 2,773 9.566 5,648 

RECAPITULATION. 
CATTLE. 
Week Cor. 


ended Previous week, 
Feb. 29. week. 











Chicago 33,690 
Kansas City 13,887 
Omaha . 20,456 
| ere 9,570 13,327 
ae Ee ee 4,187 6,494 
ok, 10,893 10.065 
Oklahoma City .......... 3,458 5,270 
| eee 2.644 3,473 
0 Se 4.32: 4,963 
St. Paul ... 11,823 12,398 
Milwaukee 3.004 3,014 
Indianapolis 5,251 6.050 
Cincinnati 2.804 3.437 
Ft. Worth 6.001 7.071 
TD) a wincdcnic'ecers'e ewan 127,938 143,595 125, 5,886 
HOGS, 
SY nrdeknés ones reese 45,840 52.009 40,099 
> eee ees 8,167 16,010 
| ee ee 38,862 42,311 
Ss are 30,540 49,827 
SU EID -< 0's5-0-0 gare: uie'ocaious 9,155 18,162 
2 ea pareran 24.787 21, O77 








Oklahoma City .......... 5,484 
ME 2h 66181 ob ereorice 2.748 
OT er eee 4,778 
SAEED <6): ahe'er9-4:0' 40.4660 20,424 
Milwaukee ; . 8.442 
Indianapolis 18.346 
Cincinnati 9.836 
Ft. Worth 9.566 

MN, thin Caan 236,925 306, 188 

SHEEP. 

CC Tae ae 53. 32,644 
Bo a Ce 25,507 
ae << a 18,021 
East St. Louis..... 7.085 9,915 
=. See 2, 42 
Le er 25, 5¢ 5 
Oklahoma City 
SO, es, Se 
2 eer 
cS Eres 
INT vacuczunln an alae cuales 
rrr re 
eee . 
ee. SOE. .o:0n6Svberiomecia 

WN S000 @esawesnekene 232.810 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 


Cattle. Calves. Hogs. Sheep. 
Mon., Feb. 18,269 7,610 
Tues., Feb. 
Wed., Feb. 





Sat., Feb. 29..... 3,000 2, 
Total this week. .37,6 59,764 55,010 
5,71 


Previous week 
WORr BHP . cscs. 9,02 
Two years ago... .43,891 





SHIPMENTS. 


Cattle. Calves. Hogs. Sheep. 
313 5,077 1,923 
7 2,378 733 
16 2,053 1,365 
69 3,364 6,240 
1138 3,065 4,661 


Mon., Feb. 
Tues., Feb. 
Wed., Feb. 
Thurs., Feb. : 
Fri., Feb. : 
Sat., Feb, 29.... 











Total this week. .10,933 583 16,387 14,922 
Previous week .. 9,002 580 5 
i 4) (ae 7,843 5 
Two years ago... 
Total receipts for month and year to Feb. 29: 
1936. 1935. 1936. 1935. 


wo 
a 
~ 
-_ 
® 
= 
= 





Cattle 135,405 142,407 306,452 349,818 
Calves - 25,304 34,105 55,341 88,408 
ear 264,405 343,081 730,723 851,200 
er 192,492 274,886 443,564 584,231 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ended Feb. 29.$ 7.90 — $ 4.80 $ 9.65 
10.60 











Previous week ..... 8.45 4.75 9.85 
DE KinGes cuveeeous 10.55 9.20 4.35 8.60 

NE ale scnitataawnces 5.70 4.55 4.50 9.75 
EE avec nite’ cavale Geren 4.85 3.50 2.25 5.45 
SEED ossadesinveouGens 6.25 4.15 2.85 6.15 
ee 8.35 7.10 4.10 8.00 

Ay. 1931-1935 --$ 7.15 $5.70 $ 3.60 '$ 7.60 


SUPPLIES FOR CHICAGO PACKERS. 


Cattle. Hogs. Sheep. 
Week ended Feb. 29...... 40,088 
Previous week .......... 26,848 64,838 23,578 
58,966 
43,300 
52,395 
35,656 





HOG RECEIPTS, WEIGHTS AND PRICES. 


No. Avg. —Prices— 
Rec’d. Wet. Top. Avg. 


Week ended Feb. 29.. 59,800 235 $10.60 =e 








Previous week ....... 77,796 234 11.20 .60 

NY lodie-dis ales 6 Gas eentele 71,61 234 9.55 9.20 
ee ee 120,597 224 4.95 4.55 
EERE Sein eee 113,111 234 3.90 3.50 
Be <P vatvennss scivar 116,928 238 4.60 4.15 
GM aan veeGueckosaet 34,462 235 7.65 7.10 

Av. 1931-19385 ..... 111,300 233 $6.15 $ 5.70 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, Feb. 28, 1936: 


Week ended Feb. 28, 1936................ 60,983 
Ce rs me 57,698 
SD TD wvccenvessne ces dedees iaveneualy 66,150 
PEE 69 sa spuds oes tesenwedsbaeweeurwee rs 136,908 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, March 5, 1936: 


Week ended Prey. 








Mar. 5. week. 

Packers’ purchases ............ 27,062 36,199 
Direct to packers ............2. 13,452 25,115 
Shippers’ purchases ............ 14,935 17,488 
OUEES 02 ot sts kee 35,450 78,802 





CANADIAN BEEF BRANDED 


Sales of branded beef in Canada dur- 
ing January, 1936, totaled 3,660,837 lbs.; 
those for the same month in 1935 being 
4,230,821 lbs. Sales of the first or red 
brand in January, 1936, amounted to 
1,052,109 lbs, and those of the blue or 
second brand 2,608,728 lbs. 





Watch the Classified Advertisements 
pages for bargains in equipment. 
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Fiew much are OLD FASHIONED SEASONINGS 








CONVENIENT 


Dry Essence of Natural Spices are 
completely soluble, dissolve com- 
pletely, spread their flavor uniformly 
throughout the product without ex- 
cessive mixing. 


UNIFORMLY FULL FLAVORED 


Laboratory control insures the same potent strength, 
the identical delicious flavor in every lot of this 
fine seasoning you order. 


CONCENTRATED IN STRENGTH 


This modern seasoning is concentrated —less sea- 
soning material is required per pound of sausage. 
This reduces amount of seasoning used, saves storage 
space, makes seasoning operations simple and easy. 


COMPLETELY SOLUBLE 


Dry Essence of Natural Spice dissolves completely 
because it contains no pith, fibre or foreign matter. 
Nothing that does not contribute to the flavor of 
the finished product is contained in this finer 
sausage seasoning. 


INDIVIDUAL OR BLENDED 


You can buy Dry Essence of Natural Spices in in- 
dividual flavors or blended to suit your preference. 
Or we will without extra cost submit blends of 
seasoning for your various products which have 
proven their ability, in your locality, to build sales 


and profits. 


WRITE FOR SAMPLES TODAY! 











Ci osting Lous 


If you have been blindfoluing yourself to the truth 
about sausage seasoning, get the facts today! You 
must do this, if you ever hope to get the profits you 
deserve from sausage and specialties. 

There is really only one modern seasoning material 
— DRY ESSENCE OF NATURAL SPICES. It is the only 
seasoning material that fits today's packingplant pic- 
ture, because it is economical to use, produces finer 
products, insures sales and profit. 

To the left is a partial list of the advantages of DRY 
ESSENCE OF NATURAL SPICES. Every one of them 
has a dollars-and-cents bearing on your business. Every 
one of them will boost your sausage profits during the 
coming year. 

And the extra flavor, piquant goodness and appetiz- 
ing tang.of STANGE Seasonings in your product will 
create a real consumer demand and make your 1936 
sausage and specialty volume a real record breaker. 

Check your present seasoning costs — and then see 
what STANGE can do for you. The results will amaze you! 


WM. J. STANGE CO. 
2536-40 W. MONROE ST., CHICAGO, ILL. 


Western Branch, 923 E. 3rd St., Los Angeles, Calif. 
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Meat Packing 40 Years Ago 


(From The National Provisioner, March 7, 1893.) 
New plant of Idaho Packing Co., 
Idaho Falls, Ida., was put in operation. 
Sturtevant & Haley, . Somerville, 
Mass., applied for_license as a slaugh- 
tering establishment. 

Thomas Lipton of London was intro- 
duced on the New: York Produce Ex- 
change by Anderson Fowler. 

The “provision call,” a relic of the 
days when hog product was _ highly 
speculative in Chicago, was temporarily 
discontinued by the Chicago Board of 
Trade. 

Effect of plentiful supplies of cheap 
corn was reflected in average weight of 
hogs received at Chicago in February, 
1896, which was 3 lbs. heavier than. in 
January and 19 lbs. heavier than in 
February, 1895. 

William L. Gregson, vice president, 
International Packing Co., resigned to 
become associated with Chicago Pack- 
ing Co. 

Railroads were sustained by the 
courts in their switching charge of $2 
per car on all livestock delivered to 
Chicago Union Stock Yards. 

A bill before the New York legisla- 
ture proposed to do away with free 
lunches on bar counters. The meat in- 
dustry had built up a good business in 
supplying these counters with boiled 
ham, cooked corned beef (whole round 
of beef cured and cooked), manufac- 


tured bolognas and meat from small 
lean pigs. 


Meat Packing 25 Years Ago 


(From The National Provisioner, March 11, 1911.) 

Weighing of dresscd small stock with 
“back set” sticks in was approved by 
the municipal court in Chicago. The 
court ruled there was no fraud, as 
weight of sticks was negligible and 


bill of sale stated that meat was so 
weighed. 


Pennsylvania sausage manufacturers 
protested against proposed bill to pro- 
hibit use of cereal or added water in 
sausage. 

Indiana legislature passed a bill re- 
quiring that all cold storage product or 
the packages containing it should be 


branded with date stored and date when 
removed from storage. 


More than 100,000 additional cattle, 
some 450,000 more hogs and 300,000 
more sheep were slaughtered in the 


Week ending March 7, 1936 


ME 


first two months of 1911 than in the 
same period of 1910. 

American beef furnished to the Brit- 
ish army was characterized as “excel- 
lent and wholesome food” in _parlia- 
ment, fcllowing attacks on quality and 
purity of the product. 

Daniel C. Roper of South Carolina 
was made clerk of the House Commit- 
tee on Ways and Means. For ten ypars 
he was cotton statistician for the U. S. 
Census Bureau. (Mr. Roper is now Sec- 
retary of Commerce. ) 

T. D. Foster, president, John Morrell 
& Co., Ottumwa, Ia., was reported as 
bullish on provisions, due to hog scar- 
city. 

A. Sander Packing Co., Cincinnati, 
O., was preparing to enlarge its stor- 
age facilities. 


Chicago News of Today 

Dr. D. H. Nelson, laboratory techni- 
cian, Oscar Mayer & Co., Madison, Wis., 
was a visitor in Chicago this week. 








Brr--rr! 


How To Keep Warm 


EAT 
Norteman’s 


PERFECTION BRAND 
Skinless Smoked 


SAUSAGE 
OT we. 


SAUSAGE BOOSTER. 
Sub-zero weather did not daunt Chas. 
Norteman, Wheeling, W. Va., sausage 
manufacturer. To stimulate sausage sales 
he put out this poster, and reports that 
his scusage volume did not drop, in spite 
of weather difficulties. 


TT] 
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Purchases of livestock at Chicago by 
principal packers for the first four days 


of this week totaled 21,879 cattle, 5,980 
calves, 29,420 hogs and 28,600 sheep. 


Until March 18 provision trading at 
the Chicago Board of Trade will be 
earried on from 10:30 a. m. to 2:15 
p. m., Eastern standard time, except on 
Saturday, when hours will be from 
10:30 a. m. to 1:00 p. m., Eastern stand- 
ard time. Hours after March 18 will be 
decided on at a later meeting. 


Chicago Live Stock Exchange has not 
adopted Eastern standard time and its 
hours continye to be 9 a. m. to 3 p. m., 
Central standard time. 


Thirty-five years ago John B. Scott 
entered the employ of Armour and 
Company at Anthony, Kas., as a clerk 
for the Armour car 
lines. From clerk 
Mr. Scott became 
traveling agent, then 
assistant general 
agent and in 1913 
was made assistant 
general manager of 
the Armour car lines. 
In 1914 he was made 
general manager of 
the Fruit Growers 
Express, an adjunct 
of Armour car lines, 
becoming general 
manager of the car 
lines in 1920. Following this he was 
made assistant to the vice-president in 
charge of transportation, from which 
position he was named to succeed Mr. 
Ellis as vice-president on his retire- 
ment on January 1, 1936. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, ad- 
dressed the annual meeting of the 
Kansas Livestock Association at To- 
peka, Kans., this week. 


E. C. Jones, secretary, Jones Dairy 
Farm, Fort Atkinson, Wis., was in Chi- 
cago during the week. 


E. O. Freund, president, The Visking 
Corp., returned this week from a vaca- 
tion cruise to the West Indies. 


Robert T. Foster, John Morrell & Co., 
Ottumwa, Ia., visited in Chicago this 
week. 


Charles E. Herrick, former head of 
the Brennan Packing Company and past 
president of the Institute of American 
Meat Packers, has established his per- 
manent residence at 1730 Oxford st., 
Rockford, Ill., his home in the days 


Page 47 





ee 


——————— 
ee 


—— 


: 
| 
| 


 —————— 






















C. D. Plates and C. D. Cut-More Knives 
for Superior Service 


The O. K. Knife with changeable Double 
Edged blades, for twenty years a standard 
equipment with all the large packers and 
most of the leading sausagemakers in the 
country now have proved their superiority. 
The New C. D. Cut-more changeable blades 
fit in all O. K. Holders. The C. D. Cut- 
more solid knives are guaranteed to out- 
last any other make or style of knives. 


Sina for price and circular regarding 
the O. EK. and C. D. CUT-MORE BLADES and C. D. ANGLE-HOLE REVERSIBLE PLATES, 


The Specialty Mfrs. Sales Co., 2021 Grace St, Chicago, Ill 








SANDER MEAT GRINDERS 


Have an Outstanding Service Record 


Scores of letters from large and small Packers testify to the 
long, efficient Service Record of SANDER Grinders. Such 
acceptance must be deserved. And it is. For continual re- 
search, development and refinement have enabled us to set 
the standard in advanced Grinder design and simplified 
construction, to accomplish more efficient, economical per- 
formance. 


Our latest double-cutting Grinder, illustrated, with two 
knives and two plates, reduces meat to any size desired, 
without heating or mashing. It can be diverted into single 
cutter by omitting one knife and plate and inserting take-up 
ring. We also manufacture the same type Grinder with one 
knife and one plate only. 


LATE on anatis SPLASH-PROOF If interested in su- 
ATEST STYLE Motor _perior Grinder per- 
formance, with long- 


term economy, write 







Catalog mailed on 
request. 


SANDER 
MFG.CO. 


ROLLER 
BEARINGS 


PusSH BUTTON 
CONTROL 
Sarety Stop 


SANITARY 


~ee Established 1875 





for further facts. 


238-240 S. 20th St. 
NEWARK, N. J. 


YOU SEE THEM 
& very where! 


There are definite reasons for the pop- 
ularity of Quality-Control Stockinettes 
—high quality, speedy service and 
low cost. 

And added to these reasons is the fact 
that we render intelligent cooperation 
and cost cutting suggestions that give 
our customers substantial savings. We’d 
like to show you what we can do for 
you. Won’t you give us a trial? 


b bob 


State 1637 
222 West Adams St., Chicago, lll. 
Selling Agent 


THE ADLER COMPANY 
ot = : [ Saati Fabrics 








NEW SYSTEM 
Rotary Oven 


Burns Any Gas 





Produces Best Quality 
Loaves and Roasts at Low- 
est Fuel and Power Cost. 


$300 Small Built for Service 

$325 Medium 36 loaves or 24 roasts 
$450 Large 60 loaves or 48 roasts 

F.0.B. Factory 90 loaves or 72 roasts 


Brand Bros., Inc. Names of users and com- 


410 E. 49th St., New York City plete details on request. 





F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 


PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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before his entrance into the packing 
industry. Rockford always regarded 
him as one of its most distinguished 
citizens, and now welcomes him back. 

Ted Tod, in charge of publicity for 
Wilson & Co., returned to Pensacola, 
Fla., this week after a visit in Chicago. 

L. C. Beauchamp, secretary-treasurer, 
Reynolds Packing Co., Union City, 
Tenn., was a visitor in Chicago this 
week. 


New York News Notes 


Thos. E. Wilson, chairman of the 
board; J. D. Cooney, vice president, and 
Harold Morgan, margarine department, 
Wilson & Co., Chicago, were visitors to 
New York last week. 


Cc. C. Cox, soap department, and 
H. W. Tilson, lamb department, Swift 
& Co., Chicago, and L. B. Dodd, dressed 
beef department, George C. Briggs, 
branch house superintendent’s depart- 
ment, and R. B. Parker, beef cuts de- 
partment, Armour and Company, Chi- 
cago, were in New York several days 
last week. 


Thomas H. Nash, vice president and 
general manager, Cleveland Provision 
Co., Cleveland, O., and a part owner of 
the Storm Lake Packing Co., Storm 
Lake, Iowa, visited in New York last 
week. 


Secretary H. A. Ingraham, Adolf 
Gobel, Inc., Brooklyn, N. Y., is spending 
a mid-winter vacation in Florida. 


Waldemar J. Neumann, secretary, 
Stahl-Meyer, Inc., has just returned 
from a short vacation at Miami Beach. 


Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 





WANTED TO BE A POLICEMAN. 
Though his first ambition was to be a 
cop” or an engineer, William A. Johns 
turned out to be an able meat packing 
executive. He now retires after 42 years 
of service with Swift & Company, as 

young and lively as ever. 


Week ending March 7, 1936 


ended February 29, 1936, were as 
follows: Meat—Brooklyn, 106 lbs.; 
Manhattan, 2,614 lbs.; total, 2,720 lbs. 
Fish—Manhattan, 15 lbs. Poultry— 
Manhattan, 12 lbs. 


Countrywide News Notes 


Shelby Sausage & Packing Co., 
Shelby, N. C., has been granted a char- 
ter to buy and sell food products. 
Capitalization is $75,000. 

After a WPA project to build a meat 
packing and curing plant at Clarksdale, 
Miss., had been held up for several 
weeks because of lack of workers on 
relief, a number of names have been 
added to relief rolls and the project 
will proceed. 


Maurice Steiner, president, Steiner 
Packing Co., Youngstown, O., returned 
last week from a stay at Miami, Fla., 
where he went to recuperate after 
a serious automobile accident. Two 
daughters—Susan, 9, and Jane, 5—en- 
trained alone to join their mother at 
Miami, while Patsy, 8, remained at 
home with daddy. 


Harry Miller, C. W. Miller Co., New- 
ark, O., is vacationing in Florida. 


Antonio Scala, founder of the Scala 
Packing Co., Utica, N. Y., died on Feb- 
ruary 25 at his home near Utica at 
the age of 79. He had lived in Utica 
for half a century and was a commu- 
nity leader. A. Scala & Son was or- 
ganized in 1910 and became the Scala 
Packing Co. in 1922. His son, James 
S. Seala, an active member of the Insti- 
tute of American Meat Packers, has 
been head of the company for many 
years. 


“BILL” JOHNS RETIRES 


William A. Johns, general manager, 
Swift & Company, Jersey City, N. J., 
retired on March 1 after more than 42 
years’ service with the company. He 
was given a testimonial dinner by 30 
company executives and associates at 
the Carteret Club in Jersey®City on 
February 27. George Rogers Was chair- 
man of the dinner committee and 
George Kerns was toastmaster. Speak- 
ers included W. H. Noyes, former vice 
president, Swift & Co., New York; 
T. E. Ray, district manager, New York; 
Joseph Robinson, manager, Barclay- 
Gansevoort Market branch; Arthur Ev- 
iston, manager Harrison plant, and 
Walter F. Schuette, who will succeed 
him as manager at Jersey City. He 
was presented with a handsome desk 
for his home as a tribute from fellow- 
employees and a telegram was read 
from president G. F. Swift. 


“Bill” Johns, one of the last of the 
old guard of Swift executives, is an 
industry figure, as popular outside his 


company as in it. He has been a main-- 


stay of association work in the East, 
and always active in forwarding indus- 
try interests. Born in England, at the 
age of 12 he was an office boy on the 





CHIP OFF THE OLD BLOCK. 


William Crocker, vice president of the 
Crocker Packing Co., and manager of its 
Okmulgee, Okla., plant. takes a minute 
off from his many duties to be photo- 
graphed for THE NATIONAL 
PROVISIONER. 


Chicago Board of Trade, and soon de- 
cided to become a meat packer. Enter- 
ing the Swift organization in 1893 as 
a clerk, in six years he was a member 
of the export staff, and established com- 
pany units in the West Indies and 
South America. He has been manager 
of the Jersey City plant since 1911. 
Though retired, he may be expected to 
maintain his interest in industry affairs 
almost as actively as ever. 


FUTURE PACKER LEADERS 


William Crocker is vice president of 
the Crocker Packing Co., and manager 
of its Okmulgee, Okla., plant. In choos- 
ing meat packing for his career he is 
following in the footsteps of his father, 
John L. Crocker, president of the com- 
pany, with headquarters at Joplin, Mo. 


During vacations, and whatever other 
time he could spare from his studies, 
young “Bill” worked in the plant, learn- 
ing the various jobs at first hand by 
working at them all. In 1929 he went 
to the University of Chicago, taking 
the course in meat packing offered by 
the Institute of Meat Packing. Upon 
completion of this work he took over 
management of the Crocker plant at 
Okmulgee—where both his scholastic 
and actual plant training have helped 
him do a “bang up” job. 


See Classified Pages for positions 
offered or good men seeking positions. 
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TEMPERATURE MADE THE DIFFERENCE. 


Prof. W. J. Loeffel, head of the meats depart- 
ment of the University of Nebraska, and Miss 
Helen Baeder and Prof. Matilda Peters of the 
Home Economics Department, 
roasts cooked at different temperatures as a 
feature of the Nebraska Retail Meat Dealers’ 
“short course” 

In the test, two beef ribs of equal weights 
and from opposite sides of the same carcass, 
were cooked to the same degree of doneness. 
Roast at the left was prepared at a tempera- 
ture of 450° F. and showed a shrinkage of 22 
per cent. 
temperature of 300° F. and lost only 8 per 





Helps MEAT SALES 


Cooking Schools Show 
Consumer How to Get 
Best Results 


HAT the American housewife who 

buys, prepares and serves the major 
portion of the country’s meat supply 
is intensely interested in every phase 
of the selection, preparation and food 
value of this important food product 
is revealed in a report just issued by 
the National Live Stock and Meat 
Board. This report shows that in the 
five-month period ending March 1 the 
Board’s schools of meat cookery, held 
in 21 states, have been attended by 
305,000 homemakers. 

Carried on in cooperation with lead- 
ing newspapers these schools through 
lectures and actual demonstrations are 
emphasizing the importance of beef, 
pork and lamb in the American dietary. 
In each city four sessions of meat cook- 
ery instruction are conducted by the 
Board’s trained home _ economists. 
Forty-seven meat dishes are pre- 
pared at each school, as well as the 
foods best adapted for serving with 
these dishes. 

City-wide interest is aroused in 
the cooking school program 


inspect two 


program. 


Roast at the right was prepared at 


Retailers were impressed not only with the 
fact that the higher temperature increased 
cooking losses, but also noted that the roast 
cooked at the higher temperatures was less 
attractive in appearance. 


Dealer 


through the co-operation of packers, re- 
tailers, various civic agencies and the 
newspapers. Preliminary to each school 
a special meeting is held for retail meat 
dealers in which the lecturer explains 
the school and shows how the men of 
the trade may “tie in” with the pro- 
gram. To date, approximately 9,500 
retailers have attended these meetings 
in 47 cities. 

Probably no phase of the cooking 
school instruction is more appreciated 
by the homemakers than the informa- 
tion relative to the newer meat cuts 
and their utilization in affording a wide 
variety in their menus. Anxious to 
keep abreast of all that is new in meat 
cookery, the women attending are also 
interested in knowing the cuts best 
prepared by roasting, broiling, stewing 
or braising. They see the possibilities 
in more savory meat dishes through 
the use of lower temperatures which 
also reduce meat losses and save fuel. 
They welcome the facts which show 
that every cut may be made tender by 
proper cooking methods, and the dem- 
onstrations showing how,.through the 
use of a new instrument—the roast- 
meat thermometer — meat may be 
roasted to the correct degree of done- 
ness. 


ROASTED AT 
450° 
HRINKAGE 227% 





‘For the Retail Meat aainan 





NEWS OF THE RETAILERS 


Edward O. Chase is new proprietor, 
Bothell Sanitary Market, Bothell , Wash, 

Steve Prybylski has opened Monarch 
meat market, 7136 W. Grand ave., Elm- 
wood Park, IIl. 

Pierren Brothers have opened Quality 
meat market at Coulee Dam, Wash. 

Wilson & Kirshoff have entered meat 
business at 2545 Bartlett ave., Milway- 
kee, Wis. 

Pennsylvania-Dutch Meat Co. hag 
been started at 720 W. 2nd st., Los An- 
geles, Calif. 

People’s meat market opened at 
Stevens Point, Wis., by Julius Falka- 
vage. 

C. H. Wright & Co. will do a retail 
meat business at 284 W. Dauphin st, 
Philadelphia, Pa. 

Meat market has been opened at 1103 
Orange ave., Newark, N. J., under style 
of Diamond State Food Center. 

Aptos Market has entered business at 
2339 Ocean ave., San Francisco, Calif. 

Washington Thrift Market is new 
store at 227 Main st., Orange, N. J. 


Sel-Rite Market, meats and groceries, 
has been opened by Joe Meyer, Third 
and Allen sts., Springfield, IIl. 
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pealing meals. These are good argu- RETAIL MEAT PRICES DECLINE 
° ments for the retailer to use in help- : : 
Retail Shop Talk ing to move lamb at a profit to himself Retail meat pees throughout the 
country declined 1 per cent during the 
and to the producer and feeder. The 
— booklet: ss eek See te two weeks ended February 11, accord- 
Ces = Cen o * ing to the U. S. Bureau of Labor Sta- 



































BUILDING UP GOOD WILL Board free of charge. tistics. The cost of all foods moved 
Customer god willis built by, the — eps ogo gh 
aler’s extra acts 0 - ; "IC 
— ‘Sine children sent to the store SMOOTH WINDOW POSTERS by yen the general — 1.5 and 
RS times lose change and cause con- ; -1 per cent respectively. Decrease in 
some ble, one retailer has de- Meat retailers often paste posters on meat prices applied to beef, pork and 
orietor, siderable —— se he wh his Store display windows to advertise par- lamb. Lard declined 1.6 per cent. 
, Wash, vised a scheme by be hing —” He ticular items or special sales. Such 
‘onarch customers - — - oie ak posters sometimes bulge and wrinkle 
+» Elm- wees S smal envelop Wieaihdeindl q after they have been placed on the win- 
Received, Amount b 7% pe Th dow. This can be prevented by sprink- FIND A GOOD MAN 
Quality Change goninec tie dine manne a ling them with cold water before they A good man may meet a good job 
Vash. — ~ “Your change is enclosed. 27¢ pasted on the window. When the through the “Classified” pages of THE 
d meat = coche ca for this purchase and ap- water dries the poster will be stretched NATIONAL PROVISIONER. Do you need 
lilwau- preciate the confidence you have in our tight against the glass. either? 
store. We enjoy waiting on children 
0. has and will always treat them as we would | 
0s An- treat you.” The store name and tele- 
phone number are given below. WHOLESALE DRESSED MEAT PRICES 
hed at . Wholesale prices of Western dressed meats quoted by the U. S. Bureau of i 
Falka- aan ate Agricultural Economics at Chicago and Eastern markets on March 5, 1936: 
Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
a retail LAMB SELLING HELPS STEERS: 
hin st, Working in cooperation with the Colo- ——_joq\ 900-500 Ibs.) cholee. +++. +++ +++++-1 Sroogiaso li, aBbogasse IIIS 
rado-Nebraska Lamb Feeders’ Associa- ayes ted te eeeeeeee 11.50@12.00 0... ee eeeee 
at 1108 tion, the National Livestock and Meat t EP  ceceacases 2 Seaneeeewer YW pemeee ee 3 
er style Beard hes iesucd “new and distinctive =  GUDGED Wn) pilne...ccoceccccececccce:ssauseaces  aedccecvac  sedibieaaed cece 
recipes” for lamb. Breakfast, luncheon 15.00@16.00 
iness at and dinner menus are planned with 12:00613.00 
, Calif. lamb an the center of each meal. While  «samae. 007 Ort ee (i weswe asses sasseueses,  .deuawarecs 
is new the information applies to the year (600-700 the.) prime........ccccccecccse cossseree, scaceccese _eancassess _easeaeeees 
N. J round use of lamb, it is particularly 15.00@16.00 
g adapted to the fancy fed lambs now 12.00@13.00 
oe coming on the market. The title of the 
» Third booklet “Let’s Have Lamb,” is sug- 15. 00@18.6 
gested because: lamb is always in sea- 13.00@14.50 
son and always of high quality; lamb 
will be liked by the whole family and =—s Good 2070007 ? . : : y : 2.00@12.50 
is good for the whole family; lamb is Medium 6.000000... 7980@10.00  10-30@911,00 10.S0ettt 00 11:00612-00 
cumple ond coal Gigented by Youne rece RE nents 9.00@ 9.50  10.00@10.50  10.00@10.50 — 10.00@11.00 


and old; lamb is tender, delicious and 
easily prepared and served in a variety 
of ways; and lamb combines well with 
all foods in well-balanced appetite-ap- 








coeceseees GOUMIV.UG = cessesecce 





RETAIL MEAT PRICES 


Average of semi-monthly prices at New York Madiumy  UUUTUTTTT Stet tettesteeeeeeeee 14.50@15.00 15. 16.50 16. 16.50 16. 17.00 
and Chicago for all grades of pork and good grade Co Me wWeetooenwccessonenesésecooooss 14.00@14.50 14. 15.50 15.00@16.00 1b. 16.00 
of other meats, in mostly cash and carry stores. ED SSe0eveseacdecedchespegbaacetnen 13.50@14.00 14 wey  eeecensewe:. Sopeetens 

NEW YORK. CHICAGO. LAMB: 


(39-45 Ibs.) choice 
Good 






6 6 © 6b fs 
“ . ad se *. “ . = . ad - 
83 68 s3 cS 38 sd 
Beet Re RS ES ES RS ES 
erhouse steak .... 45 .46 .35 .389 .39 .32 
Sirloin steak ........ -38 .41 .29 .84 .84 .26 
PEE soviccsens 87 .38 .28 .29 .28 .21 
- roast, a 6 cuts.. = 31 .23 .28 .27 .20 
WOE ccccccccce A -22 .16 .22 .20 .14 
Plate beef ........... 17 12 «28 15 118 m 















22 INS: 

33 B10 IDS. AVE. ccccccccccccccccccccccccs 18.00@20.00 
28 10-12 IDs. AVE... .ccccccccccccccccccesece 

12 12-15 IDS. AVE... cccccccccsecceccceces 7 


16-22 IDS. AVE... .cccccccccccccccccccces 


eeeeeccccccccceseccesscess IDOUGIG. QU = sscccceses 










SE cnceiess 40 ; 3 3 2 1 PICNICS: 
438 .88 .26 .44 .37 .26 ee OK MR accccownssacnqucwegeeuess . satsauouso Rene ~~  Sectheneins. <x ehaddesces 










» Whole ... -26 .19 . . ° UTTS: ; 
aes, smoked . 24 17 et 4 7 eH . 48 ee PPTTTTTITT TTT TTT FO eee 19.00@20.50 18.00@20.00 i 
a aaa 18 °19 (11 [16 ‘18 “.9 SPARE RIBS: | 
Veal: Half sheets.........cscccccccsecedececs SB GOBISD  scvccccce,  cecessgone . ceneniveace } 
Outlets J ae 46 44 26 .38 33 20 a... ah dui cnscbacabel ola eetees SRNTERO oo. oncec. wavemeniad eee 
Rib chops .......2/7! "34 [31 ‘24 ‘98 = 3 (1) Includes heifer 450 pounds down at Chicago. (2) Includes ‘‘skins on” at New York and Chicago. 
Stewing (breast) .... 19 (16 [12 116 [13 [10 (3) Includes sides at Boston and Philadelphia. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch 


for each insertion. Minimum Space | inch. not over 48 words, including signature or box number. 


No display. 


Remittance must be sent with order. 








Men Wanted 


Position Wanted 


—— 
———— 


Equipment For Sale 





—— 





Casing Salesman 


Wanted, man to develop small sausage 
casing business. Must be able to buy and 
sell. Strictly confidential. Our employes 
know of this advertisement. W-275, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 





Retail Meat Executive 


Progressive Eastern. concern doing 
annual volume of five million dollars 
in five combination retail food markets 
has position for meat man of executive 
calibre. This firm is not looking for 
ordinary meat man. The person for this 
job must, in time, be able to assume 
the duties of merchandising in the meat 
department of this company. 


This man must prove his executive 
ability by first working in the various 
units in a managerial capacity. To the 
man who can make the grade this posi- 
tion offers a future and substantial 
remuneration. 


Please write giving full information 
on past experience, present or most 
recent salary, age, education, and other 
pertinent data to: 


W-257, 


THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 








Position Wanted 








Sausagemaker 

German with wide practical experience 
is looking for steady position as sausage 
foreman. Will go anywhere. -Good refer- 
ences from large companies. Age 33, mar- 
ried. W-274, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 
City. 





A-1 Sausage Foreman 


A-1 sausage foreman can produce com- 
plete line of sausage products, loaf and 
specialties. Can handle help. Many years’ 
experience. Married, good references. 
W-273, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Il. 





Sausage Foreman 


Bighteen years’ practical experience on com- 
plete line, loaves and specialties, also inexpensive 
products that bring immediate response. Can 
eliminate trouble, operate economically, figure costs 
and shew weekly results on all details. Will 
guarantee satisfaction. Married, age forty, re- 
liable references. W-268, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 





Packinghouse Superintendent 


With many years’ practical operating experience, 
all departments of plant, beef or pork. Large 
and small plant experience. Wants position as 
plant superintendent. Can handle labor; under- 
stands costs and yields. Operate plant efficiently 
with minimum labor, and operating costs as re- 
sults. W-272, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 
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Superintendent 


Position wanted by superintendent who 
can operate plant profitably. Expert on 
operating costs, yields and quality control. 
Willing to go anywhere and available at 
once. W-269, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, II. 





Sausagemaker or Foreman 


Position wanted by experienced sausage- 
maker. Worked for six years as foreman 
for Swift & Company, 8 years with inde- 
pendent packing companies. Will go any- 
where. Can make any kind of meats. 
References. Age 41. Single. % Ff. 
HAWKINS, 708—35th St., Norfolk, Va. 








Equipment For Sale 








“Surplus” Ammonia Machines, etc. 


For sale, 50-ton complete 
steam “hyside’’; 25-ton complete 
motor “hyside’”’; 15-ton complete ammonia 
motor “hyside’; 5- and 10- ton complete 
self-contained motor “hyside” s % to 15 
H.P. “Curtis” methyl motor “hyside.” All 
standard,makes guaranteed in good work- 
ing order. Offered at half factory prices. 
Wire or write your needs. BORN REFG. 
CO., INC., 216 Wabash Ave., 


ammonia 
ammonia 


Chicago, IIl. 


Can Filler 


For sale, one Sprague-Sells M. & 
S. automobile can filler for 16-9; 
cans. Direct-motor drive. Oscar 
Mayer & Co., Madison, Wisconsin, 


Used Machinery 
Closing out used machinery de 
partment. Many bargains to offer, 
Send us your inquiries. M 
Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 








Anderson Expeller 
For sale, slightly used, direct- 
connected, RB Anderson oil. ex- 
peller. Rush County Mills, Rush- 
ville, Indiana. 








Plants for Sale 








Equipment for Sale 

No. 252 “Mechanical” beef casing 
cleaner, Anco 100-lb. sausage stuffer; 
Gruendler 12 in. x 6 in. grinder; 3 in. x 2 
in. x 3 in. duplex lard pump. All good as 
new, attractively priced. FS-276, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Iil. 


Rendering Plant 


For sale, modern equipped plant in 
southern California. Good growing loca- 
tion, large territory, good opportunity for 
right party. Retiring because of illness. 
For details write FS-277, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Used Equipment for Sale 


3-4’x 9’ Lard Rolls, made by —- . 
Nell and Mechanical Mfg. Co.; 2 No. 
Anderson Oil Expellers; 3 Sartlett & est 
10’ x 3’ Tankage Dryers, jacketed; 1 Hott- 
mann twin-screw Cutter and Mixer; 1 
36” 4-cage Disintegrator; 2 Ball & Jewell 
Rotary Cutters, No. 1 and No. 2 size; 3 
Mechanical Mfg. Co., double-arm Mixers. 
Miscellaneous: Cooking Kettles, Render- 
ing Tanks, Digesters, Hammer Mills, 
Grinders, Dryers, Ice Machines, Hydraulic 
Presses, Filter Presses, Pumps, Boilers, 
etc. Have you any equipment for-sale? 
Send us a list. 
CONSOLIDATED .PRODUCTS oo. 
14-19 Park Row, New York, N 
Telephone: Barclay 7-0600. 
Shops and Warehouse: we Doremus Ave. 
Newark, 


Packinghouse Equip. For Sale 


Included in equipment Dagny — Lancaster 

ae Company. All in good condition, 
1-No. 166 ‘‘Boss’’ Roteuneign Meat pen com- 
plete with motor—$350.00 

1-No. 20 ‘‘Boss’’ Sausage Mixer with motor and 
starting switch—$150. 

1-No. 7B a ‘Kleen- Kut Lard Chopper 
complete with motor and starting switch. 

1-24 ton capacity Frick Ice Machine. 

Complete with vertical center crank steam en- 
gine, ammonia receiver, double pipe condensor, 
complete freezing unit, 72-200-lb. ezing cans, 
overhead traveling crane, and American Marsh 
Brine Pump. 

For further details and for complete revised list 
of other packinghouse equipment for sale, write 


GEO. H. ALTEN 
Lancaster, Ohio. 


INC. 
ay. 3 





P. O. Box 426 





Sausage Kitchen 


For sale, modern fully equipped sausage kitchen, 
cold storage in connection, in one of best livestock 
markets and in heart of Corn Belt. Bstimated 
business territory 750,000 population. -Trackage, 
storage handles overhead expense. Ideal invest-— 
ment. New fireproof building. FS-278, THE 
NATIONAL PROVISIONER, 407 S. Dearborn yo 
Chicago, Ill. 





Packing Plant 


For sale, modern two-story brick, con- 
crete manufacturing plant formerly owned 
and operated by 

Louis H. Rettberg, Inc., 
Gov’t Est. No. 716. 
Union Stock Yards, 

Baltimore, Md. 


Ready for immediate possession and oper- 
ation. Plant consists of: 
5,200 sq. ft. refrigerated space in- 
cluding freezers and holding rooms. 
7,000 sq. .ft. manufacturing and 
storage space including. up-to-date’ « 
sausage kitchen, machinery,’ 
smokehouses, processing and lard 
rooms. 
Large loading dock— 
3,500 sq. ft. garage space. 
Two 150-H.P. boilers. 
Private railroad siding 
Large daylight 
equipped. 
Building completely equipped with up-to- 
date machinery. Apply to 


GEORGE J. LOCHNER 
301 W. Redwood St. 
Baltimore, Md. 


Cmice fully 


* The National Provisioner” 








@ A quality and economy wrap, put up to 
your specifications. This cheesecloth is made 
completely in our own modern mills from 
selected raw cotton to finished material. 


Write for samples and prices 


CHICOPEE SALES CORP. 


222 W. Adams St., Chicago, Ill. * 40 Worth St., New York, N.Y. 








THE CUDAHY PACKING CO. 


— Importers and Exporters of 

PATENT SEWED CASINGS Selected Sausage Casings 

Manufactured Under Sol May Methods 221 North La Salle Street Chicago, U.S. A. 
by the PIONEERS 

of Sewed Sausage Casings 




















Harry Levi & Company, Ine. 


HOG BUNGS—HOG BUNG ENDS—BEEF MIDDLES Importers and Exporters of 


PATENT CASING COMPANY Sanmage “aay 


617-23 West 24th Place Chicago, Ilineis yee agen nnn gg ' ee 
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CASING HOUSE 


Berrtn. Levis Co., Inc, 


ESTABLISHED 1882 


MEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


aie Selected Beef and Sheep Casings 
First Ave. and East River NEW YORK CITY a anaes 
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Dexter Folder Co 

Diamond Crystal Salt Co 
Diamond Iron Works, I 
Dodge Bros. Corp. 

Dold. Packing Co, Jacob 
Dry-Zero Cor oration 
Dubuque Steel Products Co 
Du Pont Cellophane Co 
Durr, C. A., Packing Co., Inc. 


Early & Moor, Inc 
Everhot Mfg. Co. 


Forbes, Jas. 

Ford Motor Co 

French Oil Mill Machinery Co 
Frick Co., Inc 


General Electric Co 
General Motors Corp 
General Tire & Rubber Co. 
Globe Co., The 


Gruendler Crusher & Pulverizer Co. me 


Gustafson & Scott Mfg. Co. 


Halsted & Co., Inc., E. S 
Ham Boiler Corporation. 
Heekin Can Co., The. 


Independent Casing Co 

Industrial Chemical Sales Co 
Insulite Co. 

International Harvester Company.. 
International Salt Company. 


Jackle, Geo. H 

Jamison Cold Storage Door Co 
Johns-Manville Corporation 
Jourdan Process Cooker Co 


Kahn’s Sons Co., 

Kalamazoo Weecteble Parchment Co.. 
Kennett-Murray & Co 

Keystone Transfer Co.. 

Kingan & Co. 

Krey Packing Co 
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vi Be » Packing — 
1 Berth: & Co., In 

evi, & Co., Harry 
Liberty Provision Co 
Link-Belt Co. 
Live Stock National Bank 
Luce Mfg, Co 


McMurray, L. H. 

Majestic Hotel 

Manaster, Harry & Bro 
Massachusetts Importing Co 
May Casing Co. 

Mayer & Sons Co., H. + 
Meyer Packing Co., H. 
Midland Paint & Wastes Co 
Mitts & Merrill 

Mongolia Importing Co., Inc. 
Morrell & Co., 

Moto Meter Gauge & Equip. Corp..... 


O’Lena Knitting Mills, Inc 
Omaha Packin 
Oppenheimer 


Patent Casing Co 

Paterson Parchment Paper Co 
Peters Machinery Co. 

Pomona Pum 

Powers Regu 

Pressed Steel Tank Co. 


Rath Packing Co., The 
Republic Steel Corp.... 
peo oad i 4 Co.. 
Rogers, 

Rosent 


Salzman a Corp 

Sander Mfg 

Schluderberg, Wm. -T. J. Kurdle Co 
| oo aga ¢ Fellerman 
Sedberry, J. B 

Seelbach, K. Cc. eo 

Shellabarger Grain prosuste Cc 
Simonds Worden White 

Smith, Brubaker & Egan 

Smith's Sons Co., John E.. 

Sokol & Co 

Sparks, H. L. Co 

Specialty Manufacturers Sales Co. 
Sprague-Sells Corp. 

Stahl-Meyer, a 

Staley Sales Cor 

Standard Oil Cor (Indiana) 
Standard Pressed Steel Co 

Stange Co., Wm. J 46 
Stedman’s Foundry & Machine Works 34 
Stein, Hall Mfg. Co 

Stevenson Cold” Storage Door Co.. 
Stokes & Dalton, Ltd 

Studebaker Corp. 

Sunfirst 

Superior Packing Co 

Sutherland he med Co. 

Swift & Company 

Sylvania Industrial Corp.. 


Taylor Instrument Companies 
Theurer-Norton Provision Co 
Theurer Wagon Works... 
Transparent. Package Co 
Trenton Mills, Inc 


Union Steel Products Company 
United Cork Companies 
United Dressed Beef Co 
United Steel & Wire Co 


Valatie Mills Corp 
Vilter Mfg. Co. 
Visking Corporation 
Vogt & Sons, Inc., 


W-W Grinder Corp. 

West Carrollton Parchment Co 
Weston Trucking & For. Co 
Williams Patent Crusher & Pulv. 
Wilmington Provision Co 

Wilson & Bennett Mfg. Co. 
Wilson & Co 

we Salt Co 

Worthington eee. s Mchy. Corp.. 
Wynantskill Mfg. C 


Yale & Towne Mfg. Co 
York Ice Machinery Corp 





*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this indez. 
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KINGAN’S 


“Reliable”’ Brand 

HAMS — BACON — LARD — SAUSAGE F Se 

CANNED MEATS — OLEOMARGARINE ip East St. Louis, Illinois 
CHEESE BUTTER —EGGS— POULTR ur evsiite sadaioanes 


of Beef and Provisions 





A full line of Fresh Pork — Beef — Veal 
Mutton and Cured Pork Cuts 
NEW YORK OFFICE 


Hides — Hair — Digester Tankage A We oy) 
y 4 fi 410 W. 14th Street 


KINGAN &(Co. aka a 


PORK AND BEEF PACKERS eS a a eee Boston 
Main Plant, /ndianapolis Established 1845 PhRadsighia 


























C.A.BURNETTE CO. 


HORMEL CHICAGO, ILL. 


fol eleo) om 2ele)}e) 
— Commission Slaughterers — 


Main Office and Packing Plant Hogs— Cattle—Calves 








Austin, Minnesota Bc , 
We Specialize in Straight 
Carloads of Dressed Hogs 





U. 8S. GOVT. INSPECTION 




















THEE. KAHN’S SONS Co. 


CINCINNATI, O. 


St. Louis “AMERICAN BEAUTY” 
HAMS and BACON 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions Straight and Mixed Cars of Beef, 


HAMS and BACON Veal, Lamb and Provisions 
Deliciously Mild” 
Represented by 


New York Office — 259 W. 14th St. 
REPRESENTATIVES NEWYORK PHILADELPHIA WASHINGTON ray 
Murphy & Decker, Boston, Mass. h H. L. Woodruff W. C. Ford B. L. Wright P. G. Gray Co. 
M. Weinstein Co., Philadelphia, Pa, 1- D. Amiss{ Pyashington D.C. 259 W. 14th St. 88N. Delaware Av. 631 Penn.Av.N.W. 148 State St. 


NIAGARA BRAND 
HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
§) BEEF = PORK = SAUSAGE = PROVISIONS 





























BUFFALO — OMAHA — WICHITA 
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Philadelphia Scrapple a Specialty eats 


John J. Felin & Co., Inc. | 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. Secliiatinnies 
New York Branch: 407-409 West 13th Street 




















NATURE AND A PROFITABLE ITEM 


HUMAN SKILL to add Packers in the East have enjoyed large 
, ; to your profits from this item for many years. 
combine to give y DISTRIBUTORS WANTED in all 


Superb Quality onlos Hat states except N. J., N. Y., and Penna. 








in these imported WRITE! 
canned Hams. 
Try a Case Today 
PORK 
PAMPOL se 
11 E. 16th ST. NEW YORK.N.Y. 640-48 Washington St. See 























; TO SELL YOUR PRODUCTS 
Quality FoR 83 YEARS! | in Great Britain—— 


FORBES Spices and Seasonings give sausage communicate with 


finer flavor, bring more profits. You can mix STOKES & DALTON, LTD. 
your own or buy a blend—and save money Leeds, 9 ENGLAND 


either way because FORBES gives you great- 
er strength, more seasoning power. 


Ask for samples! 


S Wilmington Provision Compan 
vcr JAS. H. FORBES TEA & COFFEE CO, —— BRAND cali y 
908-926 CLARK AVE. 8T. LOUIS Slaughterers of Cattle, Hogs, 


SALES OFFICES: 
302 Delaware, Kansas City, Mo.; 602 Merchants Lambs and Calves 
National Bank Bldg., Omaha, Ne Nebr.; J, GrosTean, U. 8. GOVERNMENT INSPECTION 


Niagara Frontier Food Terminal, Buffalo, N. ¥. WILMINGTON DELAWARE 


Liberty Arbogast & Bastian Company 
Bell Brand MEAT PACKERS and PROVISION DEALERS 


Hams—Bacon—Sausages—Lard—Scrapple CATTLE, HOGS, SHEEP AND CALVES 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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Paradise Brand wWamMs- BACON - LARD 


THE THEURER-NORTON PROVISION COMPANY 
e « © © ¢ Packers « cLeveLAND, OH10 
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Famous Brands: 
a we built on _ y 
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G@a@ BEEF - PORK - VEAL - MUTTON 
pastes CANNED FOODS 
= HAMS - BACON - LARD - SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 























vse ee PORK - BEEF - VEAL - LAMB 
FRANKFURTS SAUSAGES Straight and Mixed Cars of. Packing House Products 
QUALITY PorkProducts That SATISFY THE RATH PACKING CO., WarTERLOO, Iowa 


C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


Jrom the Land O’Crn 
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BLACK HAWK HAMS AND BACON 

















foods of Unmatched Quality || || The COLUMBUS PACKING COMPANY 


COLUMBUS, OHIO 


 SeaKa Ay Shippers of Straight and Mixed Cars 











HAMS AND BA N 
HAMS—BACON co 
LARD—SAUSAGE PORK, BEEF AND 
SOUTHERN ROSE SHORTENING PROVISIONS 
The Wm. Schluderberg -T. J. Kurdle Co. . 
Meat Packers Baltimore, Md. New York Office: 410 West 14th Street 








































Aarry Manaster & Bro. os 








INCORPORATED anil 
WHOLESALE MEATS Selected 
1018-32 West 37th Street Chicago,U.S.A. Beef Cuts 
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STOP 
HOTEL 











NATIONAL PARK: ARKANSAS 


No hotel can carry a finer badge of distinction than 
the “7 Stop” insignia— proof that quests return again 
and again. When you feel the need of a rest— when 
vitality lags —when the outdoors calls— come to Hot 
Springs, Arkansas and stop at the 7 Stop hotel- Majestic. 


FIND NEW HEALTH AND VIGOR 


The 46 famous Springs of Americas favorite Spa 
bring relief from a host of ailments including 
high blood-pressure, neuritis, rheumatism, etc. \\ : al ‘ll T 
Every sport— golf, riding, hiking—at its best. fil | " “ 
REVISED RATES ARE LOW... ulih Pal 
Rooms from #/5° —- Apartments, 2, 3 and Or Hospitalit 


4 rooms: cottages located on the same | i 
grounds. BRUCE E.WALLACE, Manager. 







jun 






HOTEL 


MAJESTIC 


BATH HOUSE & APARTMENTS 


H. GRADY MANNING, President 
Every Southwest Hotel is a 7 Stop Hotel 
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“CORRUGATED" 
SCALDERS AND 


SCRAPERS ror 
TRIPE AND OFFAL 





The corrugated contour of the washing cylinder 
in these ANCO Machines is an exclusive feature. 
This unique shape increases the scraping surface 
' and agitates the product to such a degree that 
| baffles are not needed; neither is an expensive 
driving mechanism necessary to facilitate agita- 
ting motions. They scald and scrape tripe, hog 
stomachs, beef bungs, tongues, and chitterlings 
efficiently in a minimum length of time. 

















LARGE No. 42 
Stub shafts are used in the washing cylinder of 
the above standard machine to eliminate the 
wrapping of products around the shafts. From 
10 to 25 tripe in a single charge are thoroughly 
scalded and scraped in a remarkably short length 
of time. 


Exclusive Cylinder Construction Cleans Better 


Easy to Unload 


The simple driving mechanism permits rotating 
the cylinder by hand to bring the removable 
cylinder section to the proper position for the 
removal of tripe or large offal by hand. The slush 
gate in the bottom at one end permits quick un- 
loading of cleansing solution and smaller products. 


No. 490 FOR THE SMALLER PACKER 


This small machine affords the smaller packer the 
opportunity of economically scalding and scrap- 
ing tripe, hog stomachs, bungs, tongues, etc. The 
corrugated cylinder is also a feature of this ma- 
chine and has a capacity of 7 tripe per charge. 


Write for new Tripe Scalder and 
Scraper Folder No. 41 
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THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 
gate 


Chicago, IIL 














111 Sutter Street 
San Francisco, Calif. 





SwiIFT’s 
ELECTED 
eet Middles 


Full des 


FOR YOUR SAUSAGE 


In sausage, as in people, first impressions are im- 
portant. Dressing up your product enables it to make 
friends at first sight. And make sales, too. Becaused! 
our greater selection, we can give you uniformity 


fine quality. 


Swift’s Selected Beef Middles are 
@ Specially fatted. 
@ Carefully inspected for holes and blemishes. 








@ Expertly selected for size. 


@ Packed in suitable quantities to meet your 
requirements. 


Ask your local Swift representative. 


Swift G Company 


U.S.A. ‘ 


NATURAL CASINGS BETTER GOOD SAUSI 
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Because of 


uniformity of 








